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Measure Equivalent 

1 tbsp. 3 tsp. 

2 tbsp. 1 oz. 

1 jigger 1!/2 oz. 

1/4 cup 4 tbsp. 

1/3 cup 5 tbsp. + 1 tsp. 
1/2 cup 8 tbsp. 

1 cup 16 tbsp. 

1 pint 2 cups 

1 quart 4 cups 

1 liter 4 cups + 3!/2tbsp. 
1 oz. (dry) 2 tbsp. 

1 pound 16 oz. 

2.21 pounds B38) OYA 
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APO TH HE HOT TINS 


Metric (ML) 
14.8 milliliters 
29.6 milliliters 
44.4 milliliters 
59.2 milliliters 
78.9 milliliters 

118.4 milliliters 
236.8 milliliters 
473.6 milliliters 
947.2 milliliters 
1,000.0 milliliters 
28.35 grams 
453.59 grams 
1.00 kilogram 
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When the recipe calls for: 

1 T. cornstarch 

1 whole egg 

1 C. homogenized milk 

1 oz. unsweetened chocolate 
1 t. baking powder 

1 C. sifted cake flour 


1/2 C. butter 
1 C. sour milk or buttermilk 


1 clove fresh garlic 


2 t. minced onion 

1 T. chopped fresh chives 
1 t. dry leaf herb 

1 C. dairy sour cream 


You can use: 


2 T. all-purpose flour (for 
thickening) 

2 egg yolks plus 1 T. water 

1 C. skim milk plus 2 T. butter 
OR 1/2 C. evaporated milk 
plus 1/2 C. water 

3 T. cocoa powder plus 1 T. butter 

1/2 t. cream of tartar plus 
1/4 t. baking soda. 

7/8 C. sifted all-purpose flour 
(Z/8iGaisuiuGaless: 2ain) 

7 T. vegetable shortening 

1 T. white vinegar plus sweet milk 
to equal 1 C. 

1 t. garlic salt OR 
1/8 t. garlic powder 

1 t. onion powder 

1 t. freeze-dried chives 

1 T. chopped fresh herbs 

1 T. lemon juice plus evaporated 
milk to make 1 C. 
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A note about our University and our Cookbook... . 


Some call it a college for everyone. Others say it is a 
bonafide party school. But all agree that the University of 
Okoboji’s major curriculum is fun! Okoboji is an attitude. 
The main attraction of the area has been and always will be 
the beautiful string of lakes. There are many lakes in the 
Midwest, but none so special as our lowa Great Lakes 
Region. Due to Okoboji’s central location and the varied 
courses offered at the University, the area has long been a 
magnet for people from throughout the Midwest who wish to 
enjoy “lake living” and the advantages of a unique 
curriculum from a renowned institution. 

The recipes included in this book were chosen from the 
tremendous response from our alumni, students and 
friends. These recipes are as varied as the geographic 
locations of those who contributed them. The Department of 


Home Economics has developed this culinary classic and 
knows it will bring you much enjoyment and good taste. 

We would like to thank all of those who took the time and 
trouble to compile and send their favorite recipes to us. The 
Department research on the gourmet habits of it’s esteemed 
benefactors has now been completed. Classes scheduled 
for the summer session will be held as usual. 


The Department of Home Economics 
1980 


Mary Jo M. Coffey, Director and Coordinator of 
Kitchen Affairs 


Jane Flood, F.B.D., Professor of Cuisine and 
Continuing Education. 
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APPETIZERS & BEVERAGES 


APPETIZER COOKIE 


2 cups grated cheddar 


1 
2 
1 


cheese 

cup soft butter 
cups sifted flour 
tsp. salt 


Dash of garlic 


ARTICHOKE DIP 


8 Dozen 


Cream cheese and butter. Add flour, 
salt, and mix until dough is smooth and 
blended. Shape dough into rolls about 
1 inch in diameter. Chill until firm, 
about 2 hr. Slice the dough into thin 
rounds. Place on ungreased baking 
sheet 1 inch apart. Bake 12-15 minutes 
at 350°. 


Jeanne Reimers 
Spencer, lowa 


1. cup mayonnaise Mix mayonnaise and parmesan cheese 
1 cup parmesan cheese together in a small casserole dish. 
1 can artichoke hearts Drain and chop artichoke hearts. Add 
(14 oz.) to dish. Add the diced tomato. Bake at 
1 tomato 300° for 35 minutes and serve in same 
dish. Dip with wheat thins or your 
favorite cracker. 
Katie Duncan 
ARTICHOKE NIBBLER 64 Servings 
2 jars marinated Saute’ onion and garlic in marinade 
artichoke hearts from 1 jar artichoke hearts. Drain other 
1 small onion, jar and chop all hearts. Set aside. Beat 
finely chopped eggs. Combine all ingredients and 
1 clove garlic, minced seasonings. Bake in 8 x 8 pan at 325° 
4 eggs for 30 minutes. Cut into small squares. 
Ye cup bread crumbs or Serve hot or cold. 
crushed Ritz crackers 
Ys, tsp. salt Margery McCarten 
2 T. minced parsiey 


tsp. each: pepper, oregano, 


hot sauce 
Ib. sharp cheddar cheese, 
grated (2 cups) 


BEEF SPREAD 


11 or 12 oz. cream cheese 
(sour cream to thin 
- Ye cup) 

1 (5 oz.) jar sliced dried 
beef 
(coarsely chopped) 

Ye tsp. chill powder 

1. T. dried minced onion 

Ye cup almonds 
(blanched - slivered) 


12 Servings 


Mix cream cheese, sour cream, chili 
powder and onions. Stir in nuts and 
beef. Chill. Serve with crackers. 


Lyn Mayne Schmausser 
Denver, Colo. 


BROILED ASPARAGUS TREATS 


1. sandwich loaf, crusts 
removed 

1 jar Cheese Whiz 

1 chili sauce or mustard 
(whatever you have on 
hand) 

1 can asparagus spears 

melted butter 


Cut crust off sandwich loaf bread. Roll 
each slice with a rolling pin. Spread 
each piece with a thin coat of Cheese 
Whiz not quite to the edge. Spread next 
a thin coat of chili sauce or mustard, 
not quite to the edge. Lay 1 asparagus 
spear at edge of bread. Roll bread 
around asparagus. Brush with melted 
butter. Lay with loose edge under. Put 
on cookie sheet. Broil until golden 
brown. Freezes well. Thaw before 
broiling. Good for appetizer or 
luncheon. 


Linda Bjornstad Martin 
Waterloo, lowa 


CHAFING DISH MEATBALLS 


1% Ib. ground chuck 


Vp 


cup bread cumbs 


salt and pepper 


egg, slightly beaten 
cup milk 

cups tomato juice 

T. flour 

cup barbeque sauce 
cup water 

can pineapple chunks 


CHEESE BALLS 


cup margarine 

cup flour 

Ib. grated cheddar cheese 
tsp. cayenne pepper 


CHEESE BALLS 


uP) 


sticks margarine 

or butter 

tsp. salt 

ounces shredded sharp 
cheddar cheese 

cups flour 

cups rice krispies 


Mix meat, crumbs, salt, pepper, egg, 
and milk. Shape into balls. Put in. 
shallow pan (refrigerate or freeze 1 % 
hour before using). Bake thawed meat 
balls 30 minutes at 350°. Make tomato 
sauce combining juice, flour, barbeque 
sauce and water. After cooking meat 
balls, drain fat and pour tomato sauce 
over and bake 45 minutes more. When 
done, add pineapple chunks and serve. 


Elaine Zitzleberger 
Milford, lowa 


Form into balls, about walnut size. 
Bake at 425° for 15 minutes on cookie 
sheet. Freeze. When ready to serve, 
bake and serve hot. 


Eloise Reuland 
Brooks Best Western 
Okoboji, lowa 


Mix thoroughly. Make into small balls 
and flatten gently with a fork. Bake at 
325° for 25 minutes. Do not get too 
brown. Freezes well. 


Betty Scott 


CHILI CON QUESO 


CHILE CON QUESO 


cup finely chopped 
onion 

T. butter 

(29 oz.) can drained 
tomatoes 

(4 oz.) can chopped 
green chili peppers 
Ib. Velveeta Cheese 


Saute’ onion in butter, add tomatoes 
and green chili peppers. Cook over low 
heat for 15 minutes. Add 1 Ib. Velveeta 
Cheese in small amounts at a time over 
low heat. Melt. Serve hot with taco 
chips. May also be refrigerated and 
reheated. 


Jennifer Brownlee 
Emmetsburg, lowa 


1 Ib. Velveeta Cheese Melt the cheese in double boiler. Putin 
v2 Ib. cheddar cheese, drained Ro-Tel. Saute’ the onion in 
cut up butter until clear. Add tomatoes and 
1 medium onion, chopped jalapeno peppers and cook slowly fora 
1 T. butter few minutes. Then add rest of 
Ye cup tomatoes, drained ingredients. Serve in a chafing dish 
1. can Ro-Tel tomatoes with corn chips. This may be frozen. 
and green chilies 
1 T. worcestershire sauce Mary Linda Jackelen 
Y, tsp. garlic salt Las Vegas, Nevada 
1 jalapeno pepper, 
seeded (optional) 
CHIP OR VEGETABLE DIP Makes 2 cups 
1. cup sour cream Mix together and chill 8 hours before 
1 cup real mayonnaise serving. 
1. T. onion flakes 
1 T. parsley flakes Theresa Robinson 
1 tsp. beau monde 
seasoning 
1 tsp. dill weed 


COCKTAIL HAM NUGGETS 


Ib. ground ham 

Ib. ground fresh pork 
cup green onions, 
chopped 


Mix all ingredients. Form very small 
balls. Brown and cook until done. 
Serve in your own barbeque sauce or 
prepared sauce. 


1 (5 0z.) water chestnuts, 
drained and chopped Margaret Johnson 
1 slightly beaten egg Denison, lowa 
1 T. milk 
1 small clove garlic 
(may use garlic salt 
or powder) 
COCKTAIL MEATBALLS 3 Dozen 
2 Ibs. chuck ground In large bowl mix together ground 
1. envelope onion soup chuck, onion soup mix, egg, msg., 
mix bread crumbs. With hands, form into 
1 egg bite size meatballs. Arrange on cookie 
2 tsp. monosodium sheets, cover with saran_ wrap, 
glutamate refrigerate. Can freeze. 30 minutes 
Ye cup packaged dried before serving set electric skillet at 
bread crumbs 215° F. or use large skillet. Stir ketchup 
2 T. butter or margarine == and jelly together until blended. Add 
2 (14 oz.) bottles ketchup meatballs, simmer covered about 25 
1 (10 oz.) jar apple jelly 


Can double the recipe 


minutes. Serve in chafing dish or 
electric skillet. Let guests pick up 
meatballs with toothpick. 


Eva Swanson 
Manning, lowa 


COCKTAIL MEATBALLS 


1'2 Ibs. extra lean 


hamburger 

Ib. extra lean ground 
pork 

cup oatmeal 

eggs 

tsp. salt-dash of pepper 
tsp. garlic salt 

(42 oz.) water chestnuts- 
finely chopped 

cup milk 


Topping: 
1% (10 oz.) jars Red Currant jelly 
1 medium bottle ketchup 


Make small meatballs and layer in pan 
(9 x 13). Mix topping and pour over 
meatballs. Bake uncovered. Bake at 
350° for 1-1 % hours. 


Jane Anderson Prunty 
Rochelle, Illinois 


COLD TACO DIP 


2 (4 02.) cans green Pour above over chopped ingredients. 
chiles-drained Refrigerate, covered, 24-48 hours. 


1 Ig. can chopped black Drain and serve with doritos. 
olives or 2 small 


5 to 10 green onions, Barb Fitzgerald 


chopped fine Omaha, NE. 
3-4 tomatoes, chopped fine 


Combine all above ingredients. 
Then mix in bowl: 


2. =‘T. olive oil 

1% tsp. vinegar 

1 tsp. garlic juice 
salt and pepper 


CRAB MOUSSE 


1 pkg. lemon jello Dissolve jello in boiling water. Heat 
Ye cup boiling water soup and add cream cheese and 
1 can tomato soup mayonnaise. Then add _ remaining 
1 (8 oz.) cream cheese ingredients. Pour into greased fish 
1 can crab meat mold - chill. Use slice of green olive for 
Salt, pepper fish eye. Serve with crackers. 

Ye cup chopped green 

olives Betty Coddington 


% cup chopped celery Humboldt, lowa 
¥%, cup chopped onion 

¥%, Cup green pepper, - chopped 

1 cup mayonnaise 

1 can shrimp 

worcestershire sauce to taste 


CURRIED MEATBALLS 32 Servings 
1 Ib. ground beef Mix beef, curry powder, stuffing mix 
2'2 tsp curry powder and salt. Saute’ in butter over high heat 
1 cup stuffing mix for 5 minutes or until brown. Drain. 
Ye cup butter Yields 32 balls about 1 inch diameter 
Ye tsp. salt meatballs. A dip of mayonnaise mixed 
Freshly ground pepper with curry powder to taste may be used 
with these. 


CURRY DIP 


Great with fresh vegetables 
cup mayonnaise 

tsp. curry powder 

tsp. tarragon vinegar 
tsp. horseradish 

grated onion 

tsp. garlic powder 
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Blend well. Chill and serve with fresh 
vegetables. 


Linda Bjornstad Martin 
Waterloo, lowa 


DILL PICKLE SNACKS 


1 large Philadelphia 
cream cheese 

1 large jar dill pickles 

2 packages corned beef 


DIP 


2 (3 02.) pkg. cream 
cheese 

% cup mayonnaise 

3. =~‘T. chili sauce 

3. T. horseradish 

Dash of worcestershire & 
tabasco sauce 

1 can (large) lobster meat, 
crab or salmon 


Pickles should be about 1 inch thick 
and 3 inches long, drained well. Melt 
cheese, flatten and straighten corned 
beef. “Frost” pickles with melted 
cheese and wrap a piece of corned beef 
around it. “Frost” again and wrap 2nd 
layer of corned beef. Put in covered 
dish, refrigerate 2-3 hours. Slice %inch 
thick with very sharp knife. Will keep 
for days. 


Mary Ellen Crawford 
Des Moines, lowa 


Vivian Benit 


DIP FOR SWEDISH RYE 


1 loaf Swedish rye bread 

13 cup mayonnaise 

1% Cup sour cream 

2. tsp. dill weed 

2 tsp. beau monde 
seasoning 

2 T. dry minced onion 

2. T. dry parsley flakes 


Cut crown from loaf and hollow out 
center of loaf. Combine remaining 
ingredients and fill hollowed loaf with 
dip. Break crown into bite - size pieces 
and arrange around loaf. Allow guests 
to dip bread pieces. As pieces are 
consumed, break up remaining filled 
loaf. 


Delores Moser 


DRIED BEEF & DEVILED EGGS 


30 minutes 
350° 


Make 1 C. cream sauce and add 
shredded cheddar cheese until sauce 
is lightly colored, add sherry to taste if 
desired. Arrange 1 pkg. dried beef in 
bottom of 8x8x1% inch dish (or any 
small shallow casserole dish.) Place 
12-14 deviled egg halves on top of the 
dried beef. Pour cream sauce over. 
Sprinkle with Pepperidge Farm 
Dressing. May be doubled and may be 
made a day ahead. 


Mary Ellen Crawford 
Des Moines, lowa 


DRIED BEEF CHIP DIP 


1 (8 02.) package cream 
cheese 

Y2 Cup sour cream 

1 pkg. chipped beef, 
broken in small pieces 

6 T. chopped onion 


Mix; bake at 325° for 20 minutes or until 
bubbles. Can add salted pecans on top, 
if desired. 


Pam Bouse 


% cup chopped green pepper 


EASY PATE’ SPREAD 


1 Ib. liverwurst or 
braunschweiger 

1 cup (8 oz.) sour cream 

Ye cup chopped green 
onion 

1 tsp. Beef instant 
Bouilion 


FRENCH ONION PIE 


1 9” pie crust, 
slightly baked 
4 eggs 
2 cups milk 
1% cups shredded cheddar 


In mixer bowl, combine liverwurst, 
sour cream, onion and bouillon. Beat 
until smooth. Serve with Melba rounds 
or Ritz crackers. Refrigerate left-overs. 


Margery McCarten 


10 Servings 


While pastry is still warm, fill bottom 
with onion rings. Beat eggs, add milk, 
cheese, salt and pepper. Pour over 
onions. Bake at 325° for 55 minutesina 
9” pie pan. Let stand 10 minutes before 


cheese cutting into wedges. 
1. can French Fried 
onion rings Anonymous 
‘2 tsp. salt 
dash cayenne pepper 
FROSTED EGG MOLD 16-20 Servings 


11 hard cooked eggs 
Ye cup melted oleo 
Ye tsp. minced green onion 
v2 -% tsp. salt 
Y% tsp. pepper 
Curry to taste 
Ys Cup sour cream 
chives 


Line bowl with saran wrap. Finely chop 
8 eggs, reserve 3 eggs. Mix all else 
together. Put in a bowl. Chill 3 hours. 
Unmold. Frost with sour cream: 
sprinkle with chives. Decorate with egg 
halves and parsley. Serve as an 
appetizer with crackers and Bloody 
Mary’s. 


Mary Jo Coffey 
Omaha, NE 


GREEN PEPPER JELLY Makes 4 to 6 Jars 


V3 


large green 

peppers, chopped 

cup jalapeno or canned 
chill peppers, seeded 
and chopped 

cups sugar 


1% cup white vinegar 


1 


bottle Certo 


Few drops of green food 


coloring 


Combine peppers and vinegar in 
blender. Place in saucepan. Add sugar. 
Boil 6 to 8 minutes. Cool 2 minutes. 
Add Certo and food coloring. Seal in 
small jars. Spoon the pepper jelly over 
Philadelphia cream cheese. Serve with 
crackers. 


Alice Mendenhall 


HOT ARTICHOKE DIP 


% 
1 
Ya 


cup mayonnaise 
can artichoke hearts 
cup parmesan cheese 


Mix all ingredients together. Bake 350° 
for 20 minutes or until bubbly. Serve 
with melba rounds or rye. 


Ginger Wurzer O’Neal 
Omaha, NE 


HOT CHEESE-SHRIMP SPREAD 


2 


1 


1 
1 


cans cream of shrimp 
soup — undiluted 

tub spreadable 
Cracker Barrell 

sharp cheddar cheese 
cup Cheeze Whiz 

T. lemon juice 


HOT CRAB DIP 


large pkg. cream cheese 
cup Miracle Whip 

cup white wine 

or sherry 

tsp. powdered sugar 
clove garlic - chopped 
tsp. prepared mustard 
cans crabmeat 


Melt above ingredients together. 
Add: 2small cans chopped 
mushrooms. 
2 cans tiny shrimp 


Put in chafing dish. 


Mr. William Stauss 


10 - 12 Servings 


Mix all ingredients together and pour 
into 2 quart casserole. Warm in 300° 
oven for 1 hour. Serve in chafing dish 
with Triscuits or Fritos. Also good 
served on English muffins for lunch. 


Jane McMahon 
Algona, lowa 


Sharon Cowan 
Algona, lowa 
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HOT CRAB DIP 


1 jar Cheeze Whiz 
1 can crab meat 
1 T. white wine 


HOT CRAB DIP 


1 (8 oz. pkg.) cream cheese 
1 (6% 02.) can crabmeat 
or 6 oz. frozen crabmeat 
2 T. finely chopped onion 
1 T. milk or half and half 
2 tsp. horseradish sauce 
Y tsp. salt 
¥3_ cup slivered almonds 


Drain and flake crab meat. Combine 
with Cheeze Whiz and wine. Heat in 
double boiler, chafing dish or baking 
dish in oven at 250°. Serve hot with 
corn chips or crackers. 


Fran Collins 


30 Servings 


Soften cream cheese. Add drained 
crabmeat and next 4 ingredients. Mix 
well. Sprinkle slivered almonds over 
top. Dip can be refrigerated at this 
point. When room temperature, bake at 
350° 15 minutes, until almonds are 
brown, in a6 x 10” baking dish. Serve 
with crackers. The frozen crabmeat - 
shrimp combination can also be used. 


~ Nancy McMurtry 


Ravenna, Nebraska 


HOT MUFFIN DELIGHT 10-12 Servings 


1'2 cup shredded 
sharp cheese 

1% cup mayonnaise 

6 green onions, 
chopped 

1. tsp. capers, 
chopped 

6 English muffins 
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Put English muffin halves in toaster 
until light brown. Mix above 
ingredients and spread generously on 
muffins which have been cut in %. Broil 
until bubbly and brown. Serve warm. 


Sherry Prill 


HOT PECAN DIP 


(8 oz.) cream 
cheese 

T. milk 

pkg. chopped 
dried beef 
cup chopped 
green pepper 
T. instant onion 
tsp. garlic salt 
cup sour 
cream 

cup chopped 
pecans 

tsp. butter 
tsp. salt 


HOTSY TOTSYS 


2 


1 


pkgs. Crescent 
Rolls (refrigerator) 
Ib. hot bulk 
sausage, crumbled 
oz. cheddar 
cheese, shredded 


10-12 Servings 


Blend softened cheese with milk. Add 
dried beef, green pepper, onion, and 
garlic salt. Mix in sour cream. Spoon 
into 8” pie pan. Bake at 350° for 20 
minutes. Melt butter in small skillet: 
add pecans and salt. Sprinkle pecans 
over cheese mixture. Serve with chips 
or crackers. 


Linda Lea Marten 
Denison, lowa 


No. Servings: Whole bunch 


Do not separate rolls, place on board 
and roll or pat out thin into large 
rectangle. Fry sausage just enough to 
drain off grease. Spread on dough, 
sprinkle on cheddar cheese. Carefully 
roll up and slice thin. Place on cookie 
sheet and bake till nicely brown at 350° 
for 15-20 minutes. May be frozen and 
heated later for quick snacks. 


Marnie Larson 


MARINATED MUSHROOMS 


tsp. lemon juice 
T. wine vinegar 
tsp. salt 

cup olive oil 
clove garlic, 
cut in half 

tsp. pepper 

bay leaf 

tsp. oregano 


Bring 1 |b. mushrooms to boil. Boil for 5 
minutes. Drain and cool. Place in 
marinade for 24 hours. If using large 
mushrooms, cut to small bite size 
pieces. 


Gert Lippold Hopton 
Pennsylvania 
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PARTY PECANS 


4 Ibs. pecans 

Y% Ib. butter 

Ye cup fresh 
bacon grease 


7 eM Be 
a 
1 tsp. garlic salt 


PARTY SANDWICH 


salt 
tobasco sauce 


1 Ib. ground chuck 
1 Ib. hot sausage 
1 Ib. Velveeta cheese 


Melt butter and grease. Add 
seasonings. Pour over pecans. Bake 
250° for 1% to 2 hours, stirring several 
times. 


Marjorie Braunger 
lowa City, IA 


Cook and drain off liquid from the 
ground chuck and sausage. Add 
cheese in chunks and garlic and 


garlic oregano. Spread on party rye bread; 
oregano freeze. Bake at 350° oven until cheese 
melts and serve. 
Ruth Place 
Milford, lowa 
PINEAPPLE CHEESE BALL 15-20 Servings 
400 mi cream Soften cream cheese, stir in 
cheese (390 g) pineapple, pecans, onion, and salt. Mix 
300 mi crushed well. Form into ball and chill. Serve 
pineapple, drained with crackers. 
250 mi chopped 
pecans (120 g) Grace Keir 
30 mi onion, Estherville, 1A. 
chopped fine 
5 mil salt 
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PIZZA APPETIZERS 


1 Ib. ground beef 

1 Ib. hot 
sausage 

1 Ib. Velveeta 
cheese, cubed 

1 T. oregano 

1. tsp. worcestershire 


sauce 

% tsp. garlic 
powder 

2 pkgs. party 
rye bread 


Brown the beef and sausage. Drain, 
add cheese and spices. Mix until 
cheese melts and spread the mixture 
on bread. Freeze. To serve, place under 
broiler for 2 or 3 minutes or bake ina 
350° oven for 15 minutes. 


Marilyn Riegert 
Cincinnati, Ohio 


RED SAUCE FOR CREAM CHEESE 


Ye cup chopped onion 
1% cup ketchup 

2. ‘T. vinegar 

Ye tsp. salt 

% tsp. pepper 

2 T.A-1 sauce 


%, cup lemon 
juice 

1 T. prepared 
mustard 


1 cup honey 


SALMON BALL 


1. canred salmon 
(1 Ib. or 2 cups) 
1 (8 oz.) pkg. 
cream cheese, 
softened 
1. T. lemon juice 
2 tsp. grated onion 
1 tsp. horseradish 
Ye tsp. salt 
% tsp. liquid smoke 
% cup chopped pecans 
3. T. snipped parsley 


Boil over low heat for 10 minutes. Chill. 
May be kept in refrigerator, at least 6 
weeks. Serve over cream cheese with 
crackers. 


Barbara Fitzgerald 
Omaha, NE 


Drain and flake salmon. Remove skin 
and bones. Combine salmon and next 
6 ingredients. Mix and chill 2 hours. 
Shape into ball and roll in pecans and 
parsley. Serve with crackers. 


Mrs. Peter Knott 
Omaha, NE 


14 


SHRIMP SPREAD 


2 (8 02.) pkg. 
cream cheese 
1 T. lemon juice 
% tsp. onion 
powder 
Dash tabasco 
8 oz. frozen small 
shrimp (thawed) 
3  T. chopped parsley 
3 T. sesame seeds 
% tsp. garlic powder 


Soften cream cheese. Put. all 
ingredients except shrimp in small 
mixer bowl. Beat until smooth and well 
blended. Stir in shrimp. Refrigerate 
several hours. Serve wich snack 
crackers. 


Elaine Krumme 
Omaha, NE 


Mrs. Leo Mores 
Harlan, lowa 


SHRIMP WITH DILL SAUCE 


1% Ibs. shrimp 
Y2 pt. mayonnaise 
2. YT. chili sauce 
1 or 2 pressed 
garlic cloves 
1 tsp. dill weed 
1 tsp. celery seed 
12 stalks diced celery 
Ye small minced onion 
Ys cup olive 
or salad oil 


SMOKED FISH DIP 


Use any of the following 
fish caught in the Florida 
Keys: Wahoo, Kingfish, 
Dolphin, Amberjack, 
Mackerel. 
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Cook frozen shrimp (PDQ medium) 
according to package directions. Drain 
and chill. Add remaining ingredients 
and chill at least 2 hours. Serve on 
small plates with cocktail forks as an 
appetizer or hors d’oeuvres. 


Mrs. Tom Egbert 
Omaha, NE 


Fillet and skin, (do not skin Kingfish.) 
Marinate overnight in following brine: 
Ye cup granulated sugar, % cup kosher 
salt, 1 qt. water, may add lime juice if 
desired. Remove from brine, rinse in 
cold water, pat dry and let stand 1 hour. 
Start smoker to heat for % hour. 
Arrange on grill racks and smoke from 
6-8 hours. Dab with a little cooking oil 
over top of fish before smoking. 
Marinate fillets up to 1 in. for 5 hours. 
Marinate fillets over 1 in. for 8-10 hours. 

(dip continued on next page) 


DIP 


1 (8 oz.) cream Mix ingredients together for dip. 
cheese 
8 oz. sour cream Fish may also be eaten in pieces. 
1 smali pkg. 
onion soup mix George & Gladys Jeck 
Smoked fish to taste Florida 


Mashed capers and chopped ripe 
olives or stuffed olives. 


SMOKED OYSTER PASTE 


1 can smoked Place all ingredients in blender and 
oysters blend until smooth. Serve with 
1 (8 0z.) cream crackers. People love it or dislike it 
cheese intensely! 
1 capful vinegar 
% tsp. garlic Makes 1% cups. 
powder 
1 tsp. milk Nancy McMurtry 
or cream Ravenna, NE 
6 chopped black 
olives 


SPINACH BALLS 


2 (10 oz. pkgs.) Cook and drain spinach very well. 
frozen spinach Combine all ingredients. Mix well. Roll 

1 box stove into bite-size balls. Freeze before 
top stuffing serving. Place on cookie sheet, still 
mix frozen. Bake 350° for 15 minutes. 

1 cup parmesan 
cheese Skip Strittmatter 


6 eggs, beaten 

¥%, cup butter, 
softened 

salt & pepper 
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SPINACH SPREAD 


2. pkg. frz. chopped Thaw spinach for several hours at 
spinach (thawed room temperature or quickly in 
& drained) microwave. Add crumbled bleu 

4 oz. sq. bleu cheese, onions, mayonnaise, salt and 
cheese cayenne to taste. 

% cup chopped Serve with crackers. 
onions 

% toh Mrs. Colin Jensen 
cup mayonnaise Sioux City, lowa 

Ye T. salt 


Dash cayenne 


STUFFED MUSHROOMS 50 Servings 
1 (3 0z.) cream cheese Wash and dry mushrooms, remove 
Chopped mushroom stems _ stems and reserve for stuffing. Saute 
4 slices diced bacon bacon, onion, green pepper, 
1. onion, minced mushroom stems, salt and pepper. Add 
2 T. green cream cheese. Stuff mushroom caps, 
pepper, chopped and top with buttered bread crumbs. 
1 Ib. fresh Place in9 x 13 pan and add water after 5 
mushrooms minutes. Bake at 375° for 15-20 
1 tsp. salt minutes. 
Dash pepper 
Ye cup buttered Mrs. Jerry Poock 


bread crumbs 
Y, cup hot water 


SUMMERTIME DIP 


1. cup mayonnaise Mix all ingredients together and 
Ye cup chili sauce refrigerate. Serve with sliced fresh 
‘4 cup ketchup vegetables or cold boiled shrimp. 
1 medium onion, 

grated Lynne Graf Roe 
2 cloves garlic, 

minced 


12 tsp. dry mustard 

1. tsp. pepper 

Dash of paprika 

Dash of tabasco sauce 
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TACO DIP 


1'2 |b. ground beef 
1. cup chopped onion 
1 (8 oz.) can 

kidney beans 

with juice 
v2 pkg. taco seasoning 
grated cheddar cheese 
sliced green or 
black olives 


TACO DIP 


2 ripe avocados 

1 (8 oz.) softened 
cream cheese 

Ye cup sour 


cream 
1 T. lemon juice 
1 T. milk 


Dash tabasco sauce 
Dash salt 


Brown beef with onion. Pour off 
grease. Add taco seasoning and beans 
(mashed). Mix together. When ready to 
serve, sprinkle grated cheese on top 
and add sliced olives. Keep warm. Use 
Doritos or small chips to dip. 


Anonymous 


Mix all above ingredients in your 
blender. Spread on plate or shallow 
dish. Refrigerate over night. Before 
serving, sprinkle with shredded 
lettuce, chopped tomato, chopped 
onion, and grated cheddar cheese. 
Serve with taco chips or corn chips for 


dipping. 


Skip Strittmatter 


VARIATION: 


Alice Mendenhall omits sour cream, 
lemon juice and milk. 


THREE CHEESE BALL 


1 (8 0z.) cream 
cheese 

4 oz. cheddar 
cheese 

4 oz. bleu cheese 

1. T. minced onion 

1. T. worcestershire 
sauce 

% cup chopped 
walnuts 


Allow cheese to come to room 
temperature. (about 2 hours) Place all 
ingredients except nuts in mixing bowl. 
Whip with electric mixer until all 
ingredients are thoroughly combined. 
Shape into ball - or smaller balls if you 
prefer. Roll in chopped nuts. Wrap in 
waxed paper and chill. 


Nancy McMurtry 
Ravenna, NE 
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TUNA SPREAD 


1 cup tuna Blend all ingredients. Chill. Serve with 
1 (3 02.) pkg. onion flavored crackers. 
cream cheese 
v2 tsp. soy sauce Mary Jo Coffey 
1 T. horseradish Omaha, NE 


1 T. lemon juice 
% tsp. garlic salt 
% tsp. celery salt 
Y4 tsp. onion salt 


VEGETABLES FOR A SNACK PLATE 


Ye small head Mix and heat to boil - % cup wine 
cauliflower-break vinegar, ’% Cup cooking oil, 2 T. sugar, 1 
apart tsp. salt, % tsp. oregano, “% cup water 

2 carrots-cut and pepper. Add vegetables and 
in 2” pieces simmer 5-6 minutes. Refrigerate when 

2 celery stalks-cut cool. Keeps well. 
in 1” strips 

1 green pepper, Mrs. M. O. Kruse 
cut in strips 


1 jar green olives, pitted 
jar pimento (add after 
vegetables are simmered) 


WRAPPED WATER CHESTNUTS 


Water chestnuts Wrap water chestnuts in 1/3 strip 

Bacon bacon, skewer with toothpick. Bake for 
20 minutes at 350° turning at least 
once. Combine sauce ingredients and 
pour over wrapped chestnuts after they 

SAUCE: Optional have baked. Sauce will keep them 
moist in chafing dish for hours. 


1 cup sugar ; 
v2 cup vinegar Sybil Norton Wiegman 


Ye Cup water 


VARIATION: 
1. tsp. ground pepper 
2  T. chopped pimento May substitute stuffed olives for water 
Ye tsp. salt chestnuts. 
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ZUCCHINI APPETIZERS 4 Dozen 


3 cups zucchini, Mix all ingredients lightly. Bake to 
shredded golden brown at 350° for 25 minutes in 
1 cup Bisquick mix a 13 x 9 pan. 
% cup fine 
grated onion Carol Noah 
Ye Cup parmesan Balboa, CA 
cheese 
2. T. parsiey 
%2 tsp. salt 


%2 tsp. seasoned salt 
Ye tsp. marjoram 
or oregano 
1 clove garlic, mashed 
Ye cup vegetable oil 
4 eggs slightly beaten 


BANANA NOG 

Combine in blender: Cover and blend on high speed for 1 
1 cup milk minute. The last few seconds put 3 ice 
1 -2 ripe bananas cubes in and blend. Serve over crushed 
1 T. honey ice if a hot day. 

2 = T. wheat germ Makes 2 cups. 

1 egg 


BLOODY MARY MIX 


1 (46 oz.) Float a lime slice in each serving. 
tomato juice 
Y2 tsp. salt Gladys Griffith 


2 tsp. pepper 
a sprinkle of parsley flakes 
a shake of garlic powder 
2 T. worcestershire 
sauce 
3 T. lemon juice 
tabasco to fill bottom of tsp. 
2 tsp. horseradish 


18 to 23 oz. vodka 
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DEAN’S FAMOUS PUNCH 


18 oz. frz. orange juice 

12 oz. frz. lemonade 

12 oz. frz. apple juice 

46 oz. Hawaiian Punch 

2 (46 oz.) cans of water 

2 qts. 7-Up or 
champagne 

1 ‘fifth vodka 

1 pt. or fifth 


Mix and drink! 


Jeff Turner 
Sioux City, lowa 


Everclear 
ice 
EGG NOG 
4 aqts prepared egg nog Mix together in large bowl. Fold in 
3 cups whipped cream whipped cream. Serve in punch cups. 
1. bottle light rum 
1 bottle bourbon Mary Jo Coffey 

Omaha, NE 

FROZEN MARGARITA Serves 2-12 


1 (6 oz.) can frz. lemonade Mix and keep this mixture in freezer. To 


2 cans Tequila 

173 can water 

¥; can Cointreau 
(or Triple Sec) 


HOT COCOA MIX 


1 Ib. Nestles Quik 

lb. powdered sugar 

1 (25 oz.) Carnation 
instant milk 

1 (11 0z.) jar 
non-dairy creamer 


= 
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serve, stir well and spoon into salt- 
rimmed glasses. Will thaw quickly 
enough to drink in a matter of minutes. 
This is the easiest and best and solves 
bartending. Keeps in freezer quite 
awhile. 


Marilyn Offutt 
Omaha, NE 


Blend together in alarge pan. Store the 
mixture in sealed jars. For 1 cup 
measure 3 level T. of mix and add hot 
water. 


Toni Fangman 
Omaha, NE 


HOT SAILOR’S DELIGHT 


2 cups cranberry 
juice 
Ye cup sugar 
6 strips lemon, 
2” x %” with peel 
2 cinnamon sticks 
10 whole cloves 


HOT SPICED TEA 


1 qt. cranberry 
juice 

1 (6 02.) can frz. 
lemon juice 

1 (6 oz.) can frz. 
orange juice 

2_ ‘T. instant tea 

In the perk basket of a 

30-cup coffee maker: 

3 cups sugar 

3 sticks cinnamon 

1 T. whole cloves 

2 T. whole allspice 


JAMOCHA SHAKE 


KALHUA 


4 cups sugar 
2 cups boiling 


water 

6 T. Yuban instant 
coffee 

32 tsps. vanilla 

1 pint vodka 


Simmer 20 minutes. Strain and add a 
fifth of burgundy. Heat to simmer and 
sprinkle nutmeg on top. Serve. 


Linda Bjornstad Martin 
Waterloo, lowa 


30 Servings 


Put juices and instant tea in coffee 
maker. Add enough water to make 30 
cups total. Put sugar and spices in the 
perk basket. Perk as you would a pot of 
coffee. 


Nancy McMurtry 
Ravenna, NE 


Blend or beat together equal parts of 
strong cold coffee, chocolate milk, and 
vanilla ice cream. Enjoy! 


Audre M. Allen 


Makes 1‘, ats. 


Boil first 3 ingredients until sugar and 
coffee are dissolved. Remove from 
heat. Add vanilla and vodka. Cool and 
bottle to store. 


Marjorie Braunger 
lowa City, lowa 
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MORNING FIZZ 


2 eggs 
6 ice cubes, crushed 
10 oz. gin 


4 oz. club soda 
12 oz. pineapple juice 
1 T. powdered sugar 


ORANGE SLUSH 


12 oz. can frz. 
orange juice 

12 oz. can frz. 
lemonade 

1 pint vodka 
or gin 

9 cups water 


PEACH FUZZ 


3 Ig. peaches 

1 (6 oz.) frz. lemonade 
1 (6 oz.) vodka 

5 or 6 ice cubes 


POUSSEE-CAFE’ 


grenadine (red) 

creme de menthe (green) 
creme de cocoa (brown) 
creme yvette (violet) 
triple sec (clear) 
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Pour all in blender and mix well. Serve. 


Linda Bjornstad Martin 
Waterloo, lowa 


Place in freezer and stir occasionally 
until thick. 


To serve: 
Fill glass 2/3 full of slush, then fill up 
with sour or 7up and stir. 


Lucile Servis 
Sioux City, lowa 

8 Servings 
Peel peaches and put all ingredients in 
blender. Blend until peaches and ice 


are of fine texture. 


Mrs. Art W. Larson 


(As mentioned in “Scruples” pages 
435-436.) 


In a tall cordial glass, carefully drip 
from the back of a spoon cordials in 
this order to form layers of color. 


Marion Ries 
Denison, lowa 


SALTY DOG 


1 jigger vodka Fill 12 oz. tumbler with ice cubes. Add 
1 cup grapefruit vodka, grapefruit juice and several 
juice shakes of salt. Garnish with grapefruit 
Salt to taste peel. Serves 1. 
Sliver of 
grapefruit peel Francie Coffey 
Omaha, NE 
SANGRIA 3 Gallons 
1 gallon water In large kettle, combine water and 
2 cups sugar sugar; heat until dissolved. Add sliced 
6 oranges, peeled fruits; let stand 4-5 hours. Add wine just 
and sliced before serving. Serve with lots of ice. 
4 lemons, sliced 
2 gallons red wine Anonymous 
Ice 
STRAWBERRY MILK SHAKE 5 Servings 
Combine in blender: Blend at medium speed until smooth. 


1% cups milk or 
use half milk 


and half 

vanilla ice cream 
2. T. sugar 
dash of cinnamon 
2 cups frz. 


strawberries 
(may use fresh, 


cut-up) 

UNIVERSAL PUNCH 50 Servings 

2 pkg. of Jello Dissolve Jello as directed, add 
(whatever color lemonade, pineapple juice. Just before 
you desire) serving add ice and ginger-ale. 

2 (6 oz.) frz. lemonade 

1 (46 oz.) can Betty J. Falcon 


pineapple juice 
3  qts. ginger-ale 
Ice 
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BREADS 


BANANA NUT BREAD 


‘a2 cup oleo 
1 cup sugar 

2 eggs 

3. «CT. buttermilk 
3 ripe bananas 
2 cups flour 

1. tsp. soda 

Ye tsp. salt 

1 cup nuts 


BEER BREAD 

3 cups self- 
rising flour 

3 T. sugar 


1 can warm beer 
Butter 


BEER BREAD 
3 cups Bisquick 
1 T. sugar 


1 T. dehydrated onion 
Ye cup grated 
sharp cheese 
1 (12 oz.) can beer 
(room temperature) 
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Mix oleo, sugar, eggs, buttermilk and 
bananas well. Then add remaining 
ingredients. Pour into greased 9x5x3 
loaf pan and bake at 350° for 1 hour. 


Josephine Kenison 
“Popcorn Lady” 


Mix flour, sugar and beer. Put in loaf 
pan and brush top with butter and bake 
for 45 minutes at 350°. Very good 
warm. 


Virginia Siglin 
Woodward, lowa 


24 Servings 


Grease muffin pans. Mix ingredients 
together and bake at 350° for 25 
minutes. 


Chick Clark 
Manhattan Beach 


BIG DUTCH PANCAKE 


212-3 qts.: 

Ye cup butter 
3 eggs 

¥%, cup milk 
% cup flour 


312-4 qts.: 

Ya cup butter 
4 eggs 

1 cup milk 

1 cup flour 
4-412 qts.: 

Ye cup butter 
5 eggs 


1% cups milk 
1% cups flour 


4',-5 qts.: 

273 cup butter 
6 eggs 

1% cups milk 
1‘2 cups flour 


BRANBUD MUFFINS 


3 cups branbuds 


% cup oleo 
1'2 cups sugar 
2 eggs 

2% cups flour 


1 pt. buttermilk 


2 tsp. soda 


1 cup boiling water 


lron skillets work best. Set oven 
temperature to 425°, place butter in 
skillet. While butter is melting, mix 
batter. 


Batter: 

Blend eggs one minute at high speed. 
Gradually add milk then flour till well 
mixed. Beat another %2 minute. 

Pour batter over melted butter and 
place skillet right back in oven. Check 
for browning in 20 minutes. Feel top 
crust; if brown and firm, it’s done. Have 
hungry eaters near the cook. 
Anticipation is part of the Big Dutch. 
Have syrup or jam ready, and a pie 
server when it’s brought to the table. 


The Everists’ Family 
Dormitory 
Sioux Falls, S. Dak. 


3 Dozen servings 


Pour boiling water over 1 cup 
branbuds. Cool. Cream % cup oleo 
with sugar. Add 2 eggs, stir well. Add 
buttermilk. Add cooled bran mixture, 
flour, soda. Add 2 more cups of 
branbuds. Mix well. Cover, will keep in 
refrigerator for weeks. Do not stir 
again. Bake as needed at 375° for 15 to 
20 minutes in muffin tins. 


Mrs. Ralph (Bunny) Wicks 
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BRAN MUFFINS 


cup crisco oil 

cups sugar 

eggs 

qt. buttermilk 

box golden 

raisins 

5 cups sifted 
flour 

5 tsp. baking 
soda 

2. tsp. salt 

(15 oz.) box 

raisin bran 
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BUTTER HORNS 


1 cup soft butter 

12 cups cottage cheese, 
small curd 

% tsp. salt 

2 cups flour 
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60 muffins 


Beat oil and sugar together, add and 
beat eggs. Slowly add sifted dry 
ingredients and buttermilk, alternately. 
Gradually add raisin bran cereal and 
golden raisins. Bake at 375° for 15 
minutes in muffin tins. Keep remaining 
batter in refrigerator up to six weeks. 


JoAnn Critelli 
VARIATION: 
Helen uses 1 cup melted oleo. 


Helen M. Sarazene 


3 Dozen small croissants 


Mix all. Refrigerate overnight. May be 
frozen. Divide into 3 portions. On 
floured surface, roll each into a circle. 
Cut each portion into 12 wedges-roll 
up starting at widest part. Place on 
greased cookie sheet. Bake for 30-40 
minutes at 350°. Raw dough or baked 
rolls may be frozen. HINT: If you have 
a food processor, place butter and 
cottage cheese in first, and whirl until 
creamed. Then add remaining 
ingredients and blend. Easy way to 
make rolls. 


Kitty O'Neil 
Omaha, NE 


CARAMEL BUNDT ROLLS 


18 or 19 Rhodes frz. 

dinner rolls 

1 (3% oz.) pkg. 
butterscotch pudding 
mix 

6 T. butter 

Ye cup brown sugar 

¥% tsp. cinnamon 


Lightly grease a bundt pan. Sprinkle 
pecans in thebottom. Place rolls in pan. 
Sprinkle pudding mix on top. Melt 
butter. Remove from heat. Add sugar 
and cinnamon. Pour this over frozen 
rolls. Let rise overnight (or all day) at 
room temperature (uncovered). Bake 
at 350° for 30 minutes. Let cool. 


Pecans 
Joleen Sisson 
Denison, lowa 
Jean Mills 
Eagle, Point 
CRACKED WHEAT BREAD Makes 2 loaves 


1 cup cracked 
wheat (cereal) 

6 to 7 cups 
regular flour 

1 cup warm milk 

1 cup cold water 

1 T. salt 

% cup molasses 
or sugar 

2. T. shortening 

1'2 pkg. yeast 

Y cup lukewarm 
water 

* Health Food Store 


Soak cracked wheat in 1 cup cold water 
overnight. Pour warm milk in bowl over 
salt, shortening, molasses. Dissolve 
yeast in % cup warm water. Add 
cracked wheat to milk mix. Add yeast 
mix. Add half of flour. Stir well. Add 
remaining flour to make stiff dough. 
Knead about 100 whacks! Place in 
greased bowl and cover. Let rise til 
double. Punch down and divide in two. 
Shape and place in greased bread 
pans. Cover and let rise till double. 
Bake at 375° for 10 minutes. Then 350° 
for 35 minutes. Cool on racks when 
baked. 


Ann G. Mayne 
Okoboji, lowa 
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DATE NUT BREAD 


1 Ib. dates 
(pitted and cut up) 

2'2 cups boiling 
water 

3 CT. butter 

1% cups sugar 

2 eggs 

4 cups flour 

%, tsp. baking 
powder 

1 cup nuts 

3 tsp. baking soda 

2. tsp. salt 

1 tsp. vanilla 

DILL BREAD 

1 pkg. yeast 

Y cup warm 
water 

2 cups flour 

1 egg, slightly 
beaten 

% tsp. salt 

1 T. sugar 

1 cup cottage 
cheese 

1 T. dill seed 

1. T. minced onion 

2 =T. melted butter 


tsp. soda 


2 regular loaf pans or 
3 aluminum loaf pans 


Combine dates, water, butter and cool. 
Beat sugar and eggs, add to the first 
mixture. Combine flour, baking 
powder and nuts with the first mixture. 
Then add baking soda, salt, and vanilla 
to the mixture. Bake at 325° for 1% 
hours. Start in a cold oven. 


Jeannette Booth 
Spencer, lowa 


Dissolve yeast in warm water. Mix with 
remainder of ingredients except butter. 
Pour into loaf pan and pour melted 
butter over dough. Let rise (covered) 
for 30 minutes and bake at 400° for 40 
minutes. Good if sliced thin with 
cheese for appetizer. 


Mrs. Dick Notestine 


DILLY BREAD 


1. cup cottage Prepare dough. Let rise 1 hour or until 
cheese (warmed) double, knead down and put into 2 
1. pkg. dry yeast quart dish. Bake at 350° for 55 minutes. 
Y Cup warm Brush top with butter and salt when 
water removed from oven. 
2% - 212 Cups 
white flour Wanda Wood Nelson 
T. sugar Spencer, lowa 
1 T. instant minced 
onion 
1. T. butter 
2 T. dill weed 
1 egg beaten 


ER 
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FRENCH BREAD 


1‘2 cups water Dissolve yeast in % cup warm water. 
1. pkg. yeast Dissolve the sugar, salt and shortening 
1 T. sugar in 1 cup warm water. Add dissolved 
1'% tsp. salt yeast and then the flour. Put in a 
1 T. shortening greased bowl and cover. Stir every 10 
4 cups flour minutes until you have stirred it 5 


times. Divide into 2 balls on a pastry 
cloth. Let rest 10 minutes. Roll out to 9” 
x 12”. Roll up like a jelly roll. Put on 
greased cookie sheets. Slash 
diagonally across each loaf 3 or 4 
times. Let rise 1% hours. Bake at 400° 
for 25-30 minutes. Brush with butter 
while hot. 


Mrs. Larry Harsin 
Estherville, lowa 
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FRENCH BREAD 


cups warm water 
pkg. yeast 

T. salt 

T. sugar, 

if desired 

6 cups flour 


ah ah =t AD 


FRY PAN ROLLS 


1% cups chopped 
dates 

1 cup sugar, 
scant 

2 eggs, beaten 

Ye cup chopped 
nuts 

2'2 cups Rice 
Krispies 


HERB BREAD 


Ye cup milk 

Ye T. sugar 

1 tsp. salt 

2'2 tsp. margarine 

1 pkg. yeast 

Y2 Cup warm 
water 

2% cups flour 

1 T. minced onions 

2 tsp. mixed 
herbs 
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4 long, skinny loaves or 2 long, fat loaves 


Dissolve yeast in water in a large bowl. 
Add 4 cups flour, saltand sugar. Stir till 
smooth, add rest of flour to make stiff 
dough. Knead about 100 kneads. 
Grease bowl and dough, cover and let 
rise 2-2% hours till triple size. 
(Naptime) Punch down and let rise till 
double (30-45 minutes). Shape into 
4 long skinny rolls, let rise, uncovered, 
till double. Bake for 20 minutes at 400° 
or 350° for 20 minutes. Put on cookie 
sheets to bake. Brush or squirt with 
water. Cool on racks when baked. 


Ann G. Mayne 
Okoboji, lowa 


Mix dates, sugar, and eggs and putin 
fry pan and stir over the heat until it 
leaves sides of the pan. Stir in nuts and 
rice krispies. Turn out and cool. Shape 
in a roll. Cut and roll in coconut. 


Mrs. Irvin Riessen 
Hartley, lowa 


Melt butter and salt, scald milk and 
remove from heat. Slowly stir in sugar, 
salt and butter mixture. Cool to 
lukewarm. Dissolve yeast, add to 
cooled mixture. Stir flour into above, 
add onions and herbs, blend well. 
Cover and let.rise. Stir down and turn 
into greased 9” pie pan. Bake at 350° 
for 1 hour. 


J.R. Hyde 


HERBED BREAD 


1 pkg. active 
dry yeast 

Ye cup warm 
water 

Ye cup milk 

Y%3 cup butter 

1 T. sugar 

Ye tsp. salt 

3 eggs 


1 tsp. each dried 
oregano, marjoram, 
thyme 

3% cups flour 

12 cups shredded 
cheddar cheese 


8 Servings 


Dissolve yeast in water. Heat milk and 
butter till melted. Add sugar, salt and 
let cool. Add eggs one at a time and 
beat. Mix in yeast and herbs. Add 2 
cups flour, cheese, and rest of flour. 
Knead, let rise, knead. Place in 2 quart 
bowl, greased. Let rise. Glaze with one 
egg white if desired. Bake at 350° for 40 
minutes. 


Nancy Rosendahl 


ICE BOX BRAN MUFFINS 


1% cups sugar 
Ye cup Crisco 


2 eggs 

3 cups bran 

1 cup boiling 
water 


2 cups buttermilk 
3 cups flour 

2'2 tsp. soda 

1 tsp. salt 


LEMON BREAD 


1 cup sugar 

%e cup oleo 

2 eggs 

Ye cup milk 

1% cups flour 

Y tsp. salt 

1 tsp. baking powder 
grated rind of 

one lemon 


Pour boiling water over bran, cool. Add 
rest of ingredients to sugar and crisco 
which has been creamed together. Stir 
well. Put in covered bowl in 
refrigerator. Bake as needed at 400° in 
muffin tins for 25 minutes. Keeps 4 
weeks in refrigerator. 


Helen Wyatt 
Arnolds Park, lowa 


2 small or 1 regular size loaf 


~ Mix sugar, oleo, eggs, and milk. Add 


flour, salt, baking powder, and lemon 
rind. Bake in greased pan at 350° for 
35 to 45 minutes. Mix the juice of 1 
lemon with % cup sugar. Pour over the 
hot baked bread. 


Audrey M. Allen 
Minneapolis, Minnesota 
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MEXICAN CORNBREAD 


at & = ad 


cup butter 

cup sugar 

eggs 

(4 oz.) can green 
chillies, seeded 

and chopped 

(1 Ib.) can cream 
style corn 

cup shredded 

Jack Cheese 

cup shredded 
cheddar cheese 
cup flour 

cup yellow cornmeal 
tsp. baking powder 
tsp. salt 


MONKEY BREAD 


3. tubes biscuits 
a2 tsp. cinnamon 
’% cup sugar 
nuts 


1% sticks oleo 


1 
1 


tsp. cinnamon 
cup brown 
sugar 


OATMEAL BREAD 


Ss NaN SANDS 


cup oatmeal 
cup sugar 
tsp. salt 
cup milk 

T. butter 
cup water 
pkgs. yeast 
cup warm 
water 

cups flour 


10 Servings 


Preheat oven. Cream butter and sugar. 
Add eggs, one at a time, mixing well. 
Add chilies, corn, and cheese. Mix well. 
Sift together flour, cornmeal, baking 
powder, and salt. Add to corn mixture. 
Pour into greased and floured 9x13 
baking dish. Put in oven. Bake 1 hour 
350°. Serves 10. Note: instead of the 
two kinds of cheese, you may use 1 cup 
of shredded cheddar. 


Mrs. Robert N. Lee 


Cut biscuits into 4 pieces. Roll each 
section into a ball and roll in mixture of 
cinnamon and white sugar. Grease loaf 
pan. Place biscuit balls in layers in loaf 
pan. Combine oleo, cinnamon and 
brown sugar, boil 2-3 minutes. Pour 
over biscuits and nuts. Bake at 350° for 
25 minutes. Turn out on wax paper and 
cool 10 minutes. 


Mrs. Leonard Heerdt 
Milford, lowa 


2 Loaf Pans 


Measure oats, sugar and salt in bowl. 
Heat milk, water and butter. Pour over 
oats, cool. Dissolve yeast in warm 
water. Mix all ingredients. Knead for 10 
minutes. Let rise twice. Bake at 400° for 
10 minutes, then lower temperature to 
325° for 30 minutes. 


Lois Buchanan 
Denison, lowa 


PUMPKIN-PECAN LOAF 


2/3 
2% 


RHUBARB MUFFINS 


cup shortening 
cups sugar 

eggs 

(1 Ib.) can pumpkin 
puree 

cup water 

cups unsifted 
all-purpose 

flour 

cup each whole 
wheat flour, raisins, 
and chopped pecans 
tsp. baking soda 
tsp. salt 

tsp. baking powder 
tsp. ground 
cardamon 
(optional) 

tsp. cinnamon 

tsp. ground 

cloves 


cup sugar 
T. shortening 

egg 

cup sour milk 

ov buttermilk 

tsp. soda 

cups finely chopped 
rhubarb (can be frz.) 


12 cups flour 


Beat together shortening and sugar. 
Beat in eggs. Add pumpkin and water. 
Stir until blended. 


In a separate bowl, stir together dry 
ingredients; add to pumpkin, stirring 
just until blended. Stir in raisins and 
pecans. Bake in 2 greased and floured 
loaf pans (5x9) or 3 small pans (3% x 
7%) at 350°. (75 minutes for large pans 
and 60 minutes for small pans.) A 
wooden pick inserted in the center 
should come out clean. Cool bread in 
pans 10 minutes. Turn out ona rack to 
cool completely. 


Mary Jo M. Coffey 
Omaha, NE 


12 Servings 


Beat sugar, shortening, and egg until 
smooth. Then dissolve milk and soda. 
Alternately add the rhubarb and flour 
to this mix. Fill muffin tins % to 2/3 full 
and bake at 350° for 20 to 30 minutes. 


Kristin Herman 
Waverly, lowa 


36 


SPOON BREAD 


cup corn meal 
cups milk 

tsp. salt 

tsp. baking powder 
T. salad oil 

cup milk 

eggs, separated 


oD | =P = 


WALT’S PANCAKE 


Ye cup flour 


Ye cup milk 

2 eggs, lightly 
beaten 

Pinch of nutmeg 

4 T. butter 
(2 stick) 

2 T. confectioner’s 
sugar 

juice of half 

a lemon 

jelly, jam, 


or marmalade 
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6 Servings 


Cook 1 cup corn meal and 2 cups milk 
till the consistency of mush. Remove 
from heat, add salt, baking powder, 
salad oil, and milk. Add well-beaten 
egg yolks, fold in stiffly beaten egg 
whites. Bake in 2 quart greased 
casserole in slow oven at 325° about 1 
hour. Spoon into warm dishes, top with 
butter. 


Mrs. Bruce Steele 


VARIATION: 
Uses 3 cups milk. 


Jamie Hinshaw 


2-4 Servings 


Preheat oven to 425°. Ina mixing bowl 
combine the flour, milk, eggs, and 
nutmeg. Beat lightly. Leave the battera 
little lumpy. Melt the butter in a 12” 
skillet with heat-proof handle or iron 
casserole. When butter is very hot, 
pour in the batter. Bake in oven 15-20 
minutes until puffy and brown. 
Sprinkle with the confectioner’s sugar 
and return briefly to the oven. Sprinkle 
with lemon juice; serve with jelly, jam, 
or marmalade. 


Sandyann Twetten 
Spencer, lowa 


WHITE BREAD 


1% pkg. dry yeast 
1 cup lukewarm 


water 
Scant T. sugar 
3%, tsp. salt 
1 egg 
2 cups warm water 
5 cups flour 


1 ae 
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ZUCHINNI BREAD 


CREAM: 

2 cups grated 
zuchinni 

3 eggs 

1 cup oil 

2 cups sugar 

2 tsp. vanilla 

ADD: 

3 cups flour 
tsp. baking 
powder 

1 tsp. soda 

1 tsp. salt 


2 tsp. cinnamon 


Put in bowl dry yeast, lukewarm water, 
sugar and salt. Set aside. In mixing 
bowl, beat 1 egg, and 2 cups water. Add 
first mixture. Add 5 cups flour. Stir, 
then knead and clean bowl. Let rest 10 
minutes, then grease around bowl and 
hands and knead some more. Add a 
little more flour if you feel you “need” it! 
Let double or triple in size, then punch 
down and let rise again. Form into rolls, 
buns or bread loaves. Let rise again 
and bake at 350° for 25 minutes. 


Kathleen J. Falcon 
Springville, lowa 


Bake in greased and floured loaf pans 
for 60 minutes at 350°. 


Trish Flood 
Denison, lowa 
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MAIN DISHES 
Beef 


BEEF POPOVER PIE 


Popover crust: 


6 Servings 


Drop in blender; blend until smooth. 
Melt 2 tablespoons butter in pie pan. 
Add batter and then meat in center 
leaving 2 inches from edge. Bake at 
425° for 25 to 30 minutes and cut into6 
wedges. 


Mix together and place gently in center 
of popover batter within 2 inches of 
edge of 10 inch pie pan. 


Mrs. W. B. Ellerbroek 
Okoboji, lowa 


8-10 Servings 


Do not brown meat. Place all 
ingredients in a large casserole in 
layers, and cover. Put in 250° oven and 
bake 8 hours. Do not peek and do not 
Stir! 


Susie Forker 
Omaha, NE 


2 eggs 

% cup milk 

%4 cup flour 

%4 tsp. salt 

Beef filling: 

2 Ibs. ground chuck 

Ys cup finely 
chopped onion 

Ye cup catsup 

1 tsp. salt 

Y tsp. pepper 

% tsp. sweet basil 

1. clove garlic, 
chopped fine 

BEEF STEW 

3 Ibs. cut up meat 
(stew, etc.) 

4 or 5 lg. carrots, 
thick slices 

2 cans boiled 
little onions 

1 Ig. can tomatoes 

1. regular can 
tiny peas 

1 regular can small, 
whole green beans 

1 can beef consomme’ 

Y2 cup white wine 

3 tsp. salt 

4 T. minute tapioca 

3 T. brown sugar 

Ye cup bread crumbs (slice and 
crumb a slice of bread) 

1 bay leaf 


BEEF STROGANOFF 


1'2 to 2 Ib. round steak 
or sirloin 


Brown meat (cut up in bite size pieces) 
in Crisco. Add 2 T. catsup, 1 can beef 
bouillion, 1 med. size can mushrooms. 
Simmer at 280° for 1% hr. Add 1 can 
mushroom soup. Cook 10 minutes at 
280°. Add -% pint sour cream and 
simmer. Add % cup cooking wine '% 
hour before serving. Serve over hot 
cooked noodles. 


Gloria Smith 
Milford, lowa 


BEEF TENDERLOIN WITH 


MUSHROOM SAUCE 


Ye cup sherry 
bay leaf 
1 clove of 
garlic 
Ye tsp. dry 
mustard 
1. med. onion, 
chopped 
2. T. butter 
or oleo 
1 beeftenderloin, 
or ‘2 Ib. per 
serving with suet 
1 can sliced 
broiled mushrooms 
salt and pepper 
to taste 


6-8 Servings 


Combine sherry, bay leaf, garlic and 
dry mustard; let stand 30 minutes. 
Saute onion in butter in large skillet or 
broiling pan. Place meat in pan with 
suet on top; pour over sherry mixture. 
Bake uncovered at 325° about 45 
minutes, or until meat thermometer 
registers desired doneness. Remove 
meat; add mushrooms, salt and pepper 
to pan juices. Thicken sauce slightly; 
serve over thick slices of meat. 


Marilyn Pitman 
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BEST MEAT LOAF 


¥%, cup dry 
bread crumbs 
Ye cup milk 
1'2 Ib. ground 
beef 
Ya |b. ground pork 
2 eggs beaten 
Ye cup green 
pepper, chopped 
Ye cup chopped 
onion 
12 tsp. salt 
% tsp. sage 
% tsp. pepper 


BILL’S BEER POT ROAST 


1 3or4 lb. 
beef arm roast 
1. pkg. Lipton onion 
soup mix 
1 can beer 
potatoes and carrots 
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6-8 Servings 


Quick oatmeal can be substituted for 
bread crumbs. Soak crumbs in milk; 
add remaining ingredients and mix 
well. Pack in loaf pan. Score loaf 
diagonally with handle of wooden 
spoon. Bake at 350° for 1 hour. Fill 
scored marks with sauce made of: 


3  T. brown sugar 
Y% tsp. dry mustard 
Y% tsp. nutmeg 

Y Cup catsup 


Bake 15 minutes more. Also very good 
using all ground beef. 


Eloise Goodell 
Lake Park, lowa 
Cook at Vacation Village 


6-8 Servings 


Put meat in roaster. Sprinkle dry onion 
soup mix over. Pour almost all the beer 
over the meat (drink remainder!) Put 
the lid on and bake at 325° for 2% 
hours. Add peeled and quartered 
potatoes and carrots the last hour. 


Bill Collins 


BUSY DAY ROAST BEEF 


6 Ib. roast-rib or rolled rump Sprinkle a 6 pound or more roast 
seasoning salt 


generously with seasoning salt, 
scoring surface so flavor will go 
through the meat. Bake uncovered in 
shallow pan at 375° for one hour. Turn 
off heat and leave for the day, putting 
“DO NOT OPEN” sign on oven door. 
Reheat 45 minutes at 375° and serve. 


Lois Powers 
Okoboji, lowa 


CHILI BEEF BURGER 4-6 Servings 


shredded longhorn cheese 


smi. pkg. cooked 
elbow macaroni 
Ib. browned 
ground round 
can tomato soup 
can chili 

beef soup 


or your favorite 


Brown hamburger. Add soups and 
cooked macaroni; simmer until heated 
thoroughly. Top with cheese and let 
melt. Serve. 


Tigger Jensen 
Sioux City, lowa 


CHOW MEIN HOT DISH 


1 


3 


1 


2 


2 
1 


Ib ground beef, 
browned in butter 
cups celery, 

cut fine 

med. onion, 
chopped fine 

cans cream 

of mushroom soup 
cans water 

T. soy sauce 

cup rice, uncooked 


Put in large casserole and bake for 1 
hour at 350°. 


Inez Duhn 
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CROCK-POT BEEF STEW 


3 carrots, cut up 

3 potatoes, cut up 

2 Ibs. beef chuck 
or stew meat, cut 
in 142” cubes 

1 can Campbell’s 
beef broth 

1 tsp. worcestershire 

sauce 

clove garlic 

bay leaf 

T. salt 

tsp. pepper 

tsp. paprika 

onions, quartered 

stalk celery, 

cut up 
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EASY LASAGNA 


1 (8 oz.) lasagna noodles 
1 Ib. ground beef 
Ye tsp. garlic salt 


2. ‘T. salad oil 
1 (#2) can tomato 
juice 


1% tsp. salt 

Y% tsp. pepper 

1 tsp. oregano 

1. envelope spaghetti 
sauce mix 
(Lawry’s) 

Ye Ib. Mozzarella 
cheese, grated 

Ye Cup parmesan 
cheese 
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Place all ingredients in slow-cooker in 
order listed. Stir just enough to mix 
spices. Cover and set at low for 10-12 
hours, or at high for 5-6 hours. This 
cooks ail day and is so good! 


Gloria Emerick Bedker 


+ a : i 
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Cook lasagna noodles according to 
directions on the package with salad 
oil. Brown beef. In saucepan mix 
remaining ingredients (except 
cheeses) and heat to boiling. Pour over 
ground beef and simmer 15 minutes. 
Put in 9 x 13 pan, alternating layers of 
noodles, sauce and Mozzarella. 
Sprinkle parmesan over top. Bake at 
375° for 30 to 35 minutes. 


Connie La Foy 


GOLDIE’S MAID RITES 


Fry together: Add sauce to meat and simmer a short 
2 to 3 Ibs. hamburger time. Serve hot on buns. 
1 Ig. onion, 
chopped Mrs. Wayne Nichols 
1 cup celery, Spirit Lake, lowa 
chopped 
Mix in bowl: 


1 cup catsup 

1 tsp. mustard 

¥3 cup brown 
sugar 

2. T. vinegar 

salt & pepper 


GROUND BEEF CASSEROLE 8-10 Servings 

2. T. crisco Brown meat and add onion, pepper, 

Y cup chopped celery and seasonings. Cook about 10 
green pepper minutes. Add rest of ingredients and 

Ye cup chopped heat thru. Add 8 oz. package of cooked 
onion noodles. Mix well and pour in 9 x 13 

Ye cup celery casserole. Bake at 300° for 1 hour. 

2 Ibs. ground beef 

2 T. worcestershire Elma Steltzer 


sauce and ‘2 
to 1 tsp. curry powder 
2 cups tomatoes 
Y2 cup tomatoe puree 
1 (10% oz.) can 
mushroom soup 
1. can French 
string beans 
% cup juice 
from beans 
1 tsp. salt and pepper 
Y cup grated cheese 
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HAMBURGER CASSEROLE 4 Servings 


1 Ib. hamburger Brown hamburger and onion 
1. med. onion seasoning with salt. Peel 3 medium 
3 med. potatoes, sliced potatoes, and slice raw potatoes into 
1 can cream of greased baking dish. Add hamburger 
mushroom soup to potatoes and stir in soup and one 
milk soup can of milk. Mix till combined. 
Bake in 1 quart baking dish at 350° for 1 
hour. 
Kathy Swalve 
HAMBURGER-NOODLE 
SUPREME CASSEROLE 
2 ibs. hamburger Cook noodles. Fry hamburger til 
%, of (8 oz.) pkg. brown. Pour on mixture of tomatoes, 
egg noodles tomato sauce, salt, sugar and onions. 
1. smi. onion, chopped Let simmer. Mix sour cream, cream 
1 can tomatoes cheese and noodles (cooked). Pour in 
1 smi. can casserole in layers, starting with 
tomato sauce hamburger mixture, topping with 
2 tsp. salt noodle mixture. Bake at 250° for 20-25 
2 tsp. sugar minutes. 
1 smi. pkg. Philadelphia 
cream cheese Connie Magni 


small carton of sour cream Omaha, NE 


HIDDEN SECRET BURGERS 6-8 Servings 

% cup instant mashed Mix all ingredients together. Shape 
potato flakes into 6 to:8 patties. Pan fry or broil until 

1. Ib. ground beef desired doneness. 

Ye cup milk 

1 egg Mrs. Wayne Nichols 

1 tsp. salt Spirit Lake, lowa 


Y tsp. pepper 
1 tsp. worcestershire sauce 


INSIDE-OUT RAVIOLI 


ob 


Ib. ground beef 

med. onion, chopped 
clove garlic, 

minced 

T. salad oil 

(10 oz.) pkg. frz. 
chopped spinach 

(16 oz.) can spaghetti 
sauce with mushrooms 
(8 02.) can tomato 
sauce 

( 6 oz.) can tomato 
paste 


salt and pepper 


LAYERED CASSEROLE 


7) 


(7 02.) pkg. elbow 
macaroni, cooked 
cup shredded 

sharp cheddar cheese 
cup soft 

bread crumbs 

beaten eggs 

cup salad oil 


Ib. ground beef 
(15 oz.) can 
tomato sauce 
tsp. sugar 

tsp. garlic salt 


dash of pepper 


package of 
noodles (8 oz.) 
cup grated cheddar 
cheese 

(8 oz.) package 
cream cheese 
cup sour cream 
T. chopped onion 
T. milk 

(10 oz.) pkg. frz. 
chopped spinach 


8-10 Servings 


Brown first 3 ingredients in 1 
tablespoon salad oil. Cook spinach 
according to package directions. 
Drain, reserving liquid; add water to 
make 1 cup. Stir spinach liquid and 
next 5 ingredients into meat mixture. 
Simmer 10 minutes. Combine spinach 
with remaining ingredients. Spread in 9 
x 13 dish. Top with meat sauce. Bake at 
350° for 30 minutes. Let stand 10 
minutes before serving. 


Sharon Cowan 
Algona, lowa 


6-8 Servings 


Brown and drain ground beef. Add 
tomato sauce, sugar, garlic and 
pepper. Cook noodles and add to meat. 
Cook and drain spinach. Combine 
cream cheese, sour cream, onion and 
milk. Beat until smooth. In 9 x 13 pan, 
layer % meat mixture, next % cream 
cheese, all the spinach and top with 
rest of meat mixture. Cover and bake 
40 minutes. at 350°. Remove cover, add 
rest of cream cheese mixture and top 
with cheddar. Return to oven until 
cheese melts. Can be made ahead. Will 
freeze. 


Mary Ford (Mrs. Michael) 
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MARINATED BRISKET of BEEF 10-12 Servings 


Marinade: 
1 bottle soy sauce, sml. 
¥3 bottle liquid 


smoke 
1 can beef 
consomme 
2 cloves garlic, 
chopped 


Ye cup lemon juice 

7 Ib. brisket (ask 
butcher to order-must 
be beef brisket) 


Marinate in mixture 4 hours or 
overnight. Bake 1 hr. per Ib. covered at 
250°. Uncover last hour. Remove from 
pan and slice. May be served hot with 
pan drippings or for sandwiches. 


Linda Hopkins 
Okoboji, lowa 


MEAT BALLS WITH FRENCH CREAM $4 Servings 


exch, 


Ib. ground beef 

8 stuffed green olives 
seasoned flour 

1 T. butter or margarine 

1 T. worcestershire 
sauce 

2 tsp. onion juice 

Ye tsp. dried 
whole thyme 

1 cup light cream 
or half and half 

Ye tsp. lemon juice 

Hot buttered pilaf or rice 


MEAT LOAF 
2 Ib. hamburger 
1 med. onion, 

chopped fine 
1 cup milk 


2 slices bread, toasted 

% cup rolled oatmeal 

2 eggs 

salt and pepper 

1 tsp. worcestershire sauce 
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Shape meat into balls around an olive. 
Rollin seasoned flour; brown in butter. 
Reduce heat and cook 10-12 minutes, 
turning frequently. Lift from skillet and 
place on hot pilaf (buttered) or rice. 
Pour off fat. To browned bits of meat in 
skillet, add worcestershire sauce, 
onion juice, thyme. Cook 1 minute. 
Add cream; cook and stir over low heat 
only until hot. Remove from heat, add 
lemon juice; stir and pour over meat 
balls. 


Lois Peters 


Toast bread, then soak in milk. Add 
eggs and beat well. Add all the rest of 
ingredients. Shape into loaf, top with 2 
slices of bacon and ketchup. Bake for 1 
hour at 325°. 


Mrs. Louis George 


MEXICAN ENCHILADAS 


1 Ib. ground beef 
1. med. onion, 
diced 
1 doz. eggs, 
hard boiled 
2 (10 oz.) cans 
enchilada sauce 
1 Ib. longhorn cheese 
1 Ib. Monterey 
Jack cheese 
1 dz. flour tortillas 
1 smi. can chopped 
black olives 
(‘2 Cup) approx. 


MEXI-TACO HASH BROWNS 


1 Ib. ground beef 
% cup chopped 
onions 


1 (8 02.) can tomato sauce 


2 tsp. salt 

1'% tsp. chili powder 

% tsp. garlic powder 

1. tsp. worcestershire 
sauce 

1 (12 oz.) pkg. frz. 
hash browns 

salt and pepper 

tomato slices 

shredded cheddar cheese 


10-12 Servings 


Brown ground beef - drain excess fat. 
Add onion, cook until onions are soft. 
Shred eggs, mix with ground beef. 
Shred cheeses, reserve % cup. Pour 
enchilada sauce into flat dish. Dip, one 
at a time, a flour tortilla (both sides) in 
sauce. Spoon 1/12 of beef mixture and 
1/12 of cheeses on tortilla. Fold tortilla 
over filling and roll shut. Place in large 
greased pan side by side. Repeat 11 
times. Pour any remaining sauce, 
reserved cheese, filling, and olives over 
enchiladas. Bake uncovered at 350° for 
30 to 35 minutes. 


Paula Richter 
Three Sons 
Milford, lowa 


14 Servings 


In skillet over medium heat, cook meat 
and onions until meat is browned and 
onion is tender. Spoon off excess fat. 
Add tomato sauce, % teaspoon salt, 
chili powder, garlic powder, and 
worcestershire sauce. Heat to boiling; 
reduce heat and simmer 10 minutes, 
stirring occasionally. Meanwhile in 
another skillet, prepare frozen hash 
browns according to package 
directions. Season with salt and 
pepper to taste. Place on baking dish or 
oven proof platter and spoon meat 
mixture over all. Top with tomato slices 
and sprinkle with cheese. Broil 3-5 
minutes or until cheese melts. 


Mrs. Bill Kooistra 
Sheldon, lowa 
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OKOBOJI STEW 


1% Ibs. stew 
beef cubes 
1. cup chopped 
celery 
6 carrots, cut up 
1 Ig. onion, sliced 
4 med. potatoes, 


quartered 
1 can tomatoes 
1 T. sugar 
2. T. tapioca 


salt to taste 


OKOBOJI STEW 


1. Ib. ground beef 

%2 cup chopped 
onion 

1 cup finely 
chopped celery 

1 box frz. Tater-tots 

1 can cream of 
chicken soup mixed 
with 1 (8 oz.) carton 
sour cream 


ONE DISH MEAL 


1 ib. hamburger 

6 cups diced 
cooked potatoes 

Y can cream of 
mushroom soup 

1 can vegetable 
beef soup 
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6-8 Servings 


Mix together in roaster with tight cover. 
Don’t brown beef. Do not remove cover 
during cooking time. Can add more 
vegetables as desired. Bake for 5 hours 
at 250°. 


Gretchen Graham 


6-8 Servings 


(Butter 5 x 9 baking dish.) Cook beef to 
slightly brown. Add celery and onions. 
Alternate meat mixture, Tater-tots 
soup & cream - leaving a few Tater-tots 
on the top to brown during baking. 
Bake for 1 hour at 350°. 


Mrs. James C. Graham 
Okoboji, lowa 


Brown and season hamburger. Add all 
ingredients and mix. Place in casserole 
and bake for 30 minutes at 350°. 


Georgia Sheley 
Milford, lowa 


POLISH PIZZA CASSEROLE 6-8 Servings 
1. Ib. hamburger Simmer hamburger, onion, green 
1. smi. onion, pepper and mushrooms in skillet until 
chopped done. Then add tomato soup with % 
1 green pepper, can water. Simmer 20 minutes. 
chopped Meanwhile cook macaroni; drain and 
1 smi. can mushrooms add beaten egg and milk. In9 x 12 pan, 
1. can Campbell’s layer half of macaroni across bottom, 
Tomato soup then add half of hamburger mixture 
1% cups elbow and then 4 slices of Velveeta. Repeat 
macaroni same for 2nd layer. Bake at 350° for 30 
1 egg, beaten with minutes. 
Ye cup milk 
8 slices Velveeta Mrs. Cecil J. Dust 
cheese St. Louis, Mo. 


PORCUPINE MEAT BALLS 4 Servings 
1'2 Ibs. ground beef Heat liquid in a pressure pan until it 
% cup of rice simmers. Add meat balls. Cook at 15 
1 tsp. salt lbs. pressure for 10 minutes. Allow 
Y2 tsp. pepper pressure to go down normally. 


1. T. chopped onion 
Georgia Sheley 


Combine ingredients and Milford, lowa 
shape into small balls. 


1. can tomato soup 
Y2 Cup water 


i~ts } 


POTATO PIZZA SUPREME 


Brown first six ingredients: 


PREACHER’S CASSEROLE 
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Ibs. hamburger 

tsp. salt 

cup chopped onion 
T. oregano 

tsp. pepper 

T. sugar 

(15 oz.) can 

tomato sauce 

cups sliced 
potatoes 

can cheddar 
cheese soup 

cup milk 

T. butter 

slices of mozzarella 
cup parmesan cheese 


lb. ground beef 
cup celery, 
chopped 

med. onion, 
chopped 

tsp. chili powder 
can cream of 
mushroom soup 
can cream of 
chicken soup 
soup can water 
cups chow mein 
noodles 


8-10 Servings 


Grease 9 x 13 pan. Put in layer of 
potatoes; then cheese soup, milk and 
butter mixture. Next, layer hamburger 
and tomato sauce. Cover pan with foil 
and bake at 350° for about 1 hour and 
10 minutes. Remove foil and arrange 
cheese on top and put back in oven till 
cheese melts. 


Jean Schlect 
Omaha, NE 


4-6 Servings 


Brown together ground beef, celery, 
onions, and chili powder. Mix together 
soups and water. Add to meat mixture. 
Mix chow mein noodles into meat- 
soup mixture. Pour in casserole. Top 
with % cup chow mein noodles. Bake 
for 45 minutes at 350°. 


Joanne Anderson 


PUMPKIN DINNER 


1 pumpkin, 
8-12” high 
1'2 Ib. beef, 
cubed 
4 slices bacon, snipped 


in sml. pieces 
4 potatoes, cubed 
3 carrots, sliced 
2 med. onions, diced 
1 green pepper, 


diced 

1. clove garlic, 
minced 

1 T. salt 


Ys tsp. each: pepper, 
nutmeg, and sage 
Ye tsp. thyme 


SAGEBRUSH HASH 

2. «=*iT. fat 

2 onions, thinly 
sliced 

1. green pepper, 
minced 

1 Ib. ground 
beef 

1 (No. 303) can 
tomatoes 

%2 cup uncooked rice 

1. tsp. chili 
powder 

2. ‘tsp. salt 


Ye tsp. pepper 


10 Servings 


Cut lid off pumpkin (leave stem on). 
Clean out well; salt the inside. Mix in 
bowl: beef, bacon, potatoes, carrots, 
onions, green pepper, garlic and other 
seasonings. Mix together and stuff the 
pumpkin. Mix water and a little Accent 
together, and pour into pumpkin until 
you can see the liquid. Cover lid and 
stem with foil; put over pumpkin. Bake 
at 325° for 4-5 hours. Serve whole 
pumpkin on platter; cutting wedges to 
serve. 
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Heat fat and saute onions and green 
pepper until limp. Add meat and fry 
until crumbly. Stir in remaining 
ingredients and pour into greased 2 
quart baking dish. Bake for 1 hour at 
350°. 


Georgia Sheley 
Milford, lowa 
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SALTIMBOCCA - ITALIAN VEAL DISH 


veal - sliced thin 

and into small 

pieces like for scallopini 
wine - % to 2 cup of white 
wine (Sauterne) 

butter 

chopped parsiey 
mozzarella cheese, sliced 
baked ham or Canadian 
bacon, sliced thin 


jee= 1 Zr 
5 
rane! yy 2 
S 
G 5 ig 
| = = 
A RB cs 
3 
A (( § 
=i 


= Ee 


S.0.S. SUPREME 


Left-over beef steak, 
pork chops, or 

roast — 2 cups 
cheese—any kind that 
will melt and blend 
(Velveeta) 

Ye cup chopped onions 
flour 

butter 

milk 


eggs 
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Pound slices of veal until they are 4” 
thick. Saute veal lightly in butter until 
delicately browned, then remove to 
platter. Add wine to drippings in the 
pan. Bring almost toa boil, scraping up 
all the bits from the pan, but do not boil. 
Place veal pieces on shallow baking 
pan, cover with ham slices and then 
cheese. Put under broiler until cheese 
is melted and bubbly. Place on warm 
platter, pour wine sauce over and 
garnish with parsley. Serve 
immediately. 


Elizabeth Jensen 
Sioux City, lowa 


Saute chopped meat and chopped 
onions in % stick butter till onions are 
cooked. Add flour to make smooth 
paste. Add milk and thicken to smooth, 
creamy consistency. Add cheese 
(approx. 1 cup) cook till cheese melts 
and blends. Stir continuously. Serve on 
crisp toast with poached egg on top. 


Dr. Robert A. Moore 


STIR-FRY BEEF WITH 
BROCCOLI AND MUSHROOMS 


cup soy sauce 

T. dry wine 

tsp. granulated 

sugar 

beef bouillon 

cube 

cup water 

tsp. cornstarch 

T. polyunsaturated 
cooking oll 

cloves garlic, 

peeled and halved 

Ib. beef flank steak or 
top round steak, cut in 
%e” diagonal slices 

Ig. sweet onion, 
peeled, halved and cut 
in 4” slices 

(about 1'2 cups) 

cups peeled broccoli 
stems, cut in 

1” diagonal slices 
cups broccoli florets 
Ib. fresh mushrooms, 
cut in ‘*” slices 


Slice all vegetables and assemble the 
sauces before beginning to cook. Mix 
soy sauce, wine and sugar in a small 
bowl or cup. In another bowl, mix 
bouillon cube, cornstarch, and water. 
In a large heavy skillet or wok, heat 1% 
T. of the oil over high heat. Add garlic 
and cook a few minutes to season oil. 
Add meat and stir-fry 2 minutes until 
slices are lightly browned, but pink in 
the center. Remove meat and juices to 
a bowl, discard garlic, and wipe out 
skillet. Add 1 T. oil to skillet and when 
hot, add onion slices and broccoli 
stems; stir-fry 2 minutes until crisp- 
tender. Add remaining ‘% T. oil around 
edge of skillet and add broccoli florets 
and mushrooms. Stir-fry 2 minutes; 
add meat and juices from bowl, then 
the soy sauce-wine-sugar mixture. 
Stir, cover, and cook 2 minutes. Stir 
cornstarch mixture in (make sure 
bouillon cube is broken up) with meat 
and vegetables. Cook, stirring 
constantly 2-3 minutes until thick. 
About 4 servings, 300 calories each. 
Can use frozen broccoli two (10 oz.) 
packages florets, cooked 3 minutes, 
and one (4-% oz.) can of mushrooms. 


Mary Fair Berglund, 
La Jolla, CA 
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SWEETHEART MEATLOAF 6 Servings 


1 (% oz.) pkg. onion 
soup mix 

1 egg, beaten 

1% cups soft 
bread crumbs 

%, cup milk 

1'2 Ibs. ground beef 

¥3 cup barbecue 
sauce 


TACO CASSEROLE 


Taco Sauce ingredients: 
1 (16 oz.) can 
stewed tomatoes 
1 tsp. sugar 
% tsp. dried 
oregano, crushed 
% tsp. worcestershire 
sauce 
% tsp. salt 
Ye tsp. pepper 
Y% tsp. bottled 
hot pepper sauce 
% cup chopped 
green pepper 
Y%, cup chopped onion 
1 Ib. ground beef 
corn chips 
American cheese 
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Mix onion soup mix, egg, bread 
crumbs and milk. Let stand 5 minutes. 
Mix in beef and shape into heart form. 
Place on oiled baking pan. Brush on 
barbecue sauce. While baking, brush 
once or twice more with barbecue 
sauce. Serve on Valentine’s Day! Bake 
at 400° for 40 minutes. 


Jamie Hinshaw 


4-5 Servings 


In bowl, combine above sauce 
ingredients except green pepper and 
onion, breaking up large tomato pieces 
with edge of spoon. Stir in % cup 
chopped green pepper and % cup 
chopped onion; set sauce aside. In 
medium skillet, cook hamburger until 
browned, stirring to break up large 
pieces of meat. Drain off excess fat. Stir 
in % tsp. garlic salt. Coarsely crush one 
(9 oz.) pkg. corn chips; place in bottom 
of ungreased 8x8x2 baking dish. 
Spoon hot meat over corn chips; top 
with 4 or 5 slices American cheese. 
Bake for 10-12 minutes at 350° or until 
heated through and cheese begins to 
melt. Sprinkle with 2 cups shredded 
lettuce; spoon or pour on taco sauce. 
Serve immediately. 


Betty J. Franker 
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WILD RICE BEEF CASSEROLE 6-8 Servings 
1 box long grain Cook rice as directed on package. 
and wild rice mix Brown ground beef in oil with chopped 
1 Ib. ground beef onion. Add remaining ingredients. 
3. T. salad oil Turn into 9 x 11 casserole dish and 
3  T. chopped onion bake at 325° for 1 hour. 
Ye cup water 
1. can chicken Delores Maser 
rice soup Okoboji, lowa 


1 smi. can mushrooms 
Ye tsp. garlic salt 
Y% tsp. crushed 
bay leaf 
Ye tsp. celery salt 
% tsp. paprika 


LAMB COOK-OUT 


One boned but Broil over hot coals 6-8 minutes per 
NOT rolled and side. Some parts will be pink and 
tied leg-of-lamb others done, so everyone will be 
lemon pepper satisfied. 
garlic salt 
lemon juice, garlic Wanda Wood Nelson 
powder or juice Spencer, lowa 
MARINATED ROAST LAMB 12-16 servings 
1 7 Ib. leg of lamb Chop garlic and add honey and water. 
4 cloves garlic Pour over the leg of lamb and marinate 
Ye cup honey about 8 hours, turning several times. 
% cup boiling water Roast over slow coals or at 325°, 
1 cup soy sauce basting with marinade and wine. Also 
Ye cup white wine delicious sliced on mini buns as 
appetizers. 
Jane Flood 


Denison, lowa 
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Cheese & Eggs 
BAKED EGGS 


12 hard boiled 
eggs 

1 (4 02.) can deviled 
ham 

2 T. mayonnaise 

2 T. prepared mustard 

1 tsp. Beaumonde 
(celery seasoning) 

1 T. vinegar 

1 T. lemon juice 

3. T. dried parsley 
flakes 

1 tsp. dry 
mustard 

lightly pepper 


Sauce: 

1. can mushroom 
soup 

1 can golden 

mushroom soup 

soup can milk 

T. parsley flakes 

T. onion flakes 

tsp. celery 

seasoning 
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6-8 Servings 


Remove yolks out of hard boiled eggs 
and mash. Add the rest of the 
ingredients. Restuff egg white and 
place in 2” deep glass baking dish. 
Pour sauce heavily over top. Bake at 
425° for 10-12 minutes. 

Heat. Place a strip of pimento across. 
top before baking. 


Wally O’Donnell 
Des Moines, lowa 
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BAKED EGGS & 


SMOKED SALMON 10 Servings 
9 T. butter Melt 3 T. butter in small saucepan. 
3 CT. flour Blend in flour and cook, stirring one 
1% cups scalded milk minute. Add hot milk all at once. Stir 
18 eggs with a wire whisk until the white sauce 
4 T. chopped fresh comes to a boil and thickens. In alarge 
or frozen chives bowl, mix white sauce and eggs with a 
2. ‘T. dried chervil wire whisk until well combined. Add 
leaves chives, parsley, chervil, onion, salt, hot 
3 T. chopped pepper sauce, and pepper. In a large 
parsley skillet, melt remaining 6 T. butter. Add 
2 smi. onion, grated cream cheese and mix until combined. 
2'2 tsps. salt Pour in egg mixture stirring constantly 
1 tsp. hot with rubber spatula. Gently lift cooked 
pepper sauce portion with spatula and cook eggs 
Ye tsp. white until soft set, not completely cooked. 
pepper Add smoked salmon and transfer to a 
1 pkg. (8 oz.) greased 13 x 9 x 2” baking dish. (May 
and 1 pkg. now be kept warm for 1-2 hours by 
(3 oz.) cream cheese placing dish in a pan of warm waterina 
4 oz. sliced smoked salmon 140° oven). Preheat oven to 400°. Bake 
cut in '2” pieces. for 5-15 minutes depending on 


doneness desired. 


Lois Lombard 
Ankeny, lowa 


BASIC QUICHE 


1. 9 inch pie crust Dredge cheese with flour. Beat eggs 
Ye Ib. Swiss cheese, well and mix with milk. Sprinkle bacon 

grated pieces and onions in raw pie shell. Add 
2. ‘iT. flour cheese. Pour milk and egg mixture 
3 eggs, well beaten over this. Bake 15 minutes at 400°. 
1 cup milk Then bake at 300° until knife comes 
salt and pepper out dry from center, about 25 minutes 
1 cup cooked bacon longer. 


Ye cup onion, sauted 
Marjorie Braunger 
lowa City, lowa 
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BOILED EGG 


1 egg 


BRUNCH EGGS 


11 slices bread — 
remove crust and cube 

1 Ib. bacon 

%2 Ib. Monterey Jack 
cheese, grated 

2 |b. cheddar cheese, 
grated 

6 eggs 

Ye tsp. salt 

3 cups milk 
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1 Serving 


Take pan from cupboard. Remove 
cover. Turn on water tap and fill pan 
half full of water, turn off tap. Put pan 
on stove burner, turn on burner. Put 
egg in pan. When water boils, start 
timing and boil for 5 minutes. Turn off 
burner. Remove from burner. Remove 
egg from pan. Put egg in dish, remove 
shell. Season to taste with salt and 
pepper, and eat. 


Marge Soeffker 
(2nd year student) 
Minneapolis, MN 


8-12 Servings 


Spread bread in bottom of greased 
pan. Fry bacon crisp and break in 1” 
pieces and lay on bread cubes. Add 
both kinds of cheeses. Mix eggs, salt, 
milk, and pour over the rest. Let stand 
24 hours or freeze. Bake at 350° for 1 
hour. Turn high or leave in longer for 
crustier top. Have fun with this one! | 
use more cheese and substitute ham or 
sausage (not too greasy) instead of 
bacon. |’m sure you could add spinach 
or broccoli. Serve with rolls and fruit or 
juice. 


Rachel Carpenter 
Spirit Lake, lowa 


CHEESE AND HAM STRATA 


12 slices white bread 


%, Ib. sliced 


American cheese 


1 pkg. chopped 


broccoli, cooked 
2 cups chopped ham 


6 slightly beaten 
eggs 

3'2 cups milk 

2 T. onion 

tsp. salt 

‘a2 tsp. dry 
mustard 


CHEESE BROCCOLI STRATA 


12 _~—ssilices of bread 


1 (12 oz.) pkg. sharp 
processed cheddar 


cheese 
2 cups ham or 


1 Ib. sausage 
6 eggs, sHghtly 
beaten 
3'%2 cups milk 


2 T. instant onion 

1 (10 oz.) pkg. frz. 
chopped broccoll 
(cooked & drained) 


2 tsp. salt 


% tsp. dry mustard 


12 Servings 


Cut 12 doughnuts and set aside. 
Grease 9 x 13 pan. Use bread scraps in 
bottom (no crusts), then cheese, 
broccoli, and ham — doughnuts on 
top. Mix rest of the ingredients and 
pour over top. Let stand in refrigerator 
overnight. Bake 55 minutes at 325°. 
Remove from oven 10 minutes before 
serving. 


Millie Lamoreaux 


CAS 


12 Servings 


Using a doughnut cutter, cut 12 slices 
of bread, break rest of bread and place 
in greased 9 x 13” pan. Cover bread 
with cheese slices. Add broccoli and 
ham or sausage. Arrange doughnuts 
and holes on top. Over this pour 6 
slightly beaten eggs to which milk, 
onion, salt, and mustard has been 
added. Cover and refrigerate at least 6 
hours or overnight. Sprinkle with 
grated cheese last 5 or 10 minutes. 
Bake at 325° for 55-60 minutes 
uncovered. 


Helen Vaubel 
Okoboji, lowa 
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CHEESE SOUFFLE 


8 slices 1/2” 
thick of Pepperidge 
Farm or home-made 
bread 

Ye Ib. Kraft Old 
English cheese 


Y2 Ib. butter 
6 eggs 
3 cups milk 


CHEESE SOUFFLE 


12 slices white 

bread (sandwich loaf) 
Ye Ib. (2 jars) Old 

English cheese 
Ye Ib. butter 
4 eggs 
ham & mushrooms (optional) 
2 cups milk 


VARIATION: 

16 slices bread 
3 jars cheese 
1 stick oleo 

6 eggs 

4 cups milk 


8 Servings 


Remove bread crusts. Mix cheese and 
butter and spread on bread. Cut bread 
into 1%” squares. Put two layers in pan, 
pour over it eggs and milk. Let stand for 
3 hours (overnight is better). Bake at 
300° for 1 hour. A citrus (avocado) 
salad is especially tasty and suitable 
with this casserole. 


Helen Patterson Pedersen 


12 Servings 


Cream cheese and butter together, 
trim crusts from bread. Spread on both 
sides with cheese mixture. Cut bread in 
halves and put in9 x 13” pan in 2 layers. 
Pour the following over the bread: beat 
4 eggs and milk, salt to taste. Between 
the layers of bread, add chunks of ham 
and/or mushrooms. Let stand 
overnight and bake in pan of water at 
325° for 60-70 minutes. 


Mrs. Art W. Larson 


Shirley LaGrave, 
Sandpiper Cove 


CREAMED HAM, 


MUSHROOMS, AND EGGS 


6 oz. smi. whole 
mushrooms 

2 T. butter 

Y2 tsp. paprika 

2'2 cups cooked 
diced ham 

2 cans cream of 
chicken soup 

chicken broth 

6 hard cooked eggs 


EASY OMELET 


8 slices of bread 

% Ib. Kraft Old 
English cheese 

Y2 Ib. margarine 

4 eggs 

2 cups milk 


Saute mushrooms in butter (reserve 
liquid from mushroom can), add 
paprika and the ham chunks, saute a 
little more; stir in 2 cans chicken soup 
and mushroom liquid, with enough 
chicken broth to make % cup. Stir over 
low heat until smooth. Quarter 5 eggs 
and fold into ham mixture. Cool, cover, 
refrigerate overnite. Serve in chafing 
dish, garnish with remaining egg yolk, 
pimento and parsley. Serve with 
saffron rice and with peas. 


Mary Ellen Crawford 
Des Moines, lowa 


8 Servings 


Cream together cheese and margarine. 
Spread both sides of bread with above. 
Fit 2 slices of bread together like a 
sandwich in a baking dish. Mix beaten 
eggs and milk and pour over bread and 
let stand overnight in refrigerator. 
Cover with saran wrap. Bake at 300° for 
1 hour. Cut into 2% or 3 inch squares 
and serve hot. One may like to putham 
pieces with the egg. Asparagus tips are 
a good side dish with this. 


Julie A. Pederson 
Cedar Rapids, lowa 
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EGG & BREAD BAKE 


7) 


to 9 slices bread 
(crusts removed, 
cut in quarters) 
lb. sharp cheddar 
cheese (grated) 
Ib. Monterey Jack 
cheese (grated) 
lb. bacon (cooked 
& crumbled) 

eggs 

tsp. salt 

cups milk 


6-8 Servings 


Grease baking dish. Lay bread on 
bottom, layer cheeses and bacon over 
bread. Mix eggs, milk, and salt. Pour 
over bread and cheeses and refrigerate 
overnight. Bake at 350° for 30-45 
minutes. This is.a great dish to fix the 
night before a “football Saturday”. 
Easy on the hostess and really 
delicious. It warms everybody up! 


Joyce C. Sharp 


EGGS NEW ORLEANS 


1 pkg. refrigerated 
biscuits (8) 

1 Ib. mushrooms, 
sliced 

2 smi. jars 
diced pimento 

1 can king crab meat 

1 recipe blender 
hollandaise 

butter 

8 poached eggs 
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Bake biscuits as instructed on 
package. Slice mushrooms, drain 
pimento and saute together gently in % 
stick butter 5-10 minutes. Poach 8 
eggs. Make hollandaise and keep 
warm. Pick over crab and shred. When 
biscuits are done, split and butter each 
half, put 2 halves together on plate. 
Cover with crab, then poached eggs, 
then mushrooms and pimento. Cover 
with hollandaise. 


Bo Glaza 
Sioux City, lowa 
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ENCHILADA BAKE 


1 smi. can chopped 


black olives 

1 green pepper, 
chopped 

1 can pinto beans, 
drained 

1. smi. onion, 
chopped 

7 to 8 fresh mushrooms, 
sliced 

1 can (303) stewed 
tomatoes 

1 clove garlic, 
minced 


1 T. chill powder 

1 tsp. cumin seed, 
ground 

% cup dry 
red wine 

8 corn tortillas 

Y% cup plain yogurt 

2 cup ricotta cheese 

Ys. cup grated 
mozzarella cheese 


HAM & EGG CASSEROLE 


12 slices bread, 
buttered on one side 

3 cups diced ham 

1 pkg. ( 8 slices) 
Old English sliced 
cheese 

6 eggs 

3 cups milk 


6 Servings 


Saute onion, garlic, mushrooms and 
green pepper in 3 T. oil. Add beans, 
tomatoes, spices and wine. Simmer 30 
minutes. Mix ricotta cheese and 
yogurt. In greased 9 x 11 casserole, 
layer tortillas, sauce, grated mozzarella 
and yogurt-cheese mixture. Repeat 
layers ending with sauce. Top with 
cheese, yogurt and olives. Bake at 350° 
for 20 minutes. 


Marjorie Braunger 
lowa City, lowa 


6-8 Servings 


Place 6 slices buttered bread (buttered 
side down) in 9 x 13” cake pan. Scatter 
ham pieces over bread. Place cheese 
on ham. Top with 6 slices bread 
(buttered side up). Pour over beaten 
eggs and milk. Store in refrigerator 
overnight. Bake for 50 minutes at 350°. 
Let set 20-30 minutes before cutting to 
serve. 


Betty Jo Vogel 
Hamburg, lowa 
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HAM EGG QUICHE 


8 slices of 
bread (cubed) 
1 Ib. ham (cubed) 


2 \Ib. cheese (cubed) 


Mix. Top with: 

4 beaten eggs 

2 cups milk 

Y tsp. dry mustard 


6-8 Servings 
Then cut a stick of margarine and put 
on top. Refrigerate overnight. Bake 1 
hour at 350°. 


Mrs. Peter Holt 


Ye tsp. salt 
y- 

KAREN’S NEVER-FAIL SOUFFLE 6 Servings 
Y% cup butter Melt butter and blend with flour. Add 
5 T. flour milk, salt, paprika and cayenne. Cook 
1. tsp. salt until thickened, stirring constantly. 
Y2 tsp. paprika Add cheese and stir over low heat until 
cayenne cheese is melted. Remove from heat. 


1% cups milk 

1. cup cheddar 
cheese, grated 

6 eggs, separated 


67 


Pour slowly over stiffly beaten egg 
yolks. Beat egg whites until stiff and 
fold in. Pour into buttered baking dish. 
Place dish in pan of hot water and bake 
in moderate oven at 350° for 40 to 50 
minutes. (Souffle will have a golden- 
brown crust when done). 


Karen Venteicher 
Omaha, NE 


OVEN SCRAMBLED EGGS 18 Servings 


25 Ig. eggs Beat eggs and salt in mixer. Gradually 
Ye Ib. butter - add milk. Melt butter in baking dish in 

divide into oven. Pour eggs into prepared dish. 

2 pans Bake 40 minutes at 300-325° or bake to 
2’ cups milk thickened stage (about 25 min.) and 
Ye T. salt refrigerate. Then when desired bake 
1 tsp. pepper again for about 20 minutes longer. 


These are very good with addition of 
cheese whiz, sliced mushrooms (if 
canned use juice as part of milk) or 
small slices of cream cheese. Add 
these to egg mixture before baking. 


Marjorie Braunger 
lowa City, lowa 


QUICHE 4-6 Servings 
2 cups cooked ham Melt cheese and milk to consistency 

(diced), or crisp bacon (thick and bubbly). Add beaten eggs, a 
1% cups Swiss cheese little at a time. Stir until thick, add ham. 
4 eggs Stir and pour into pie plate (9”). 
Ye cup milk Sprinkle with nutmeg. Bake 350° for 
nutmeg 35-40 minutes. 
pastry shell 

Beani Hycer 


QUICHE GARBAGE 


Any refrigerated leftover 
egg-like custard 

(see below) 

green pepper 

onion 

bacon 

tomato 

mushrooms 

spinach 


Custard 


1 cup table cream 
(or ‘2 whipping cream 


5 Servings 


Many kinds of cheese (Parmesan, 
cheddar, Swiss, gruyere, etc.) Fold 
leftover into custard. Add the rest of the 
ingredients. Use either a ready-made 
frozen pie crust or make your own. 
Pour custard into crust; add any 
ingredients salvaged from the trash 
can; bake at 375° for 40 minutes and 
serve to unsuspecting guests. A 
delicious dish with fresh lettuce salad 
and a fruit plate, makes quite a special 
meal. 


Mr. Richard N. Thompson 
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& ‘2 cup half 
& half) 

1 whole egg 

2 egg yolks 

pinch of salt 

cayenne 

nutmeg 

QUICHE JON 

2 eggs 

1 med. onion, 
diced 

pie shell 

salt & pepper 

jalapeno peppers, 
diced 

1 cup sliced 
cheese 

Ye cup milk 

OPTIONAL: 

Ya Ib. bacon 


6 Servings 


Beat eggs, add milk, diced onion, 
peppers and cheese into bowl. Mix 
thoroughly. Pour into 9” pie shell. Put 
in oven for 45-60 minutes at 350° and 
eat yourself fat. 


John Lippold I! 
California 


SCRAMBLED EGGS 


AND SAUSAGE 


1 


1 


oh 


1 


eggs, slightly 

beaten 

slices of 

bread, cubed 

cup cheddar cheese, 
shredded 

tsp. salt 

tsp. dry mustard 

(12 oz.) pkg. 


Mix all ingredients well and refrigerate 
overnight. Bake 1 hour at 350° or until 
knife inserted comes out clean. 


Ethel Eihausen 
Milford, lowa 


sausage links, fully cooked 


and cut up 
cups milk 


SPANISH OMELET 


18 eggs, beat 1 min. 


Add: 

1% cup milk 

2 tsp. salt 

1. cup grated 
cheddar cheese 

1. T. liquid smoke 

1 Ib. bacon, 


fried and crumbled 


SPANISH SAUCE: 


1 


1 
1 
1 
1 


jar Ragu spaghetti 
sauce with mushrooms 
can tomato soup 
onion, cut up 

pepper, cut up 

T. worcestershire sauce 


dash of tabasco 


Y 
Vy 


cup brown sugar 
cup vinegar 


12-15 Servings 


Put in dish buttered and dot with 
butter. This can be made 24 hours in 
advance, adding bacon atend. Bake at 
325° for 30-40 minutes. 


Saute onion and pepper. Add 
worcestershire sauce, tabasco, 
brown sugar, and vinegar. Heat 


Spanish sauce and serve over eggs. 


Gwen E. Weihe 
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SPINACH CHEESE PIE 6-8 Servings 


VY 


pkg. (3 oz.) cream 
cheese, softened 
extra Ige. eggs 

to % cup shredded 
sharp cheddar cheese 


(10 oz.) pkg. frz. chopped 


spinach, cocked 
and drained 

T. minced parsley 
T. minced onion 
teaspoon salt 


pepper to taste 


Beat together the eggs, cheddar 
cheese and cream cheese. Stir in 
spinach, onion, parsley, salt and 
pepper. Press together patty shells 
with finger tips. Roll out to a circle, 
removing seams, to fit a 9” or 10” pie 
pan. Leave %” over the edge to flute 
(thick flute gives attractive puffy edge). 
Rest the dough at room temperature 
for 5 minutes. Pour in spinach and 
sprinkle with some of cheddar cheese 
or Parmesan. Bake in pre-heated oven 


4 to 6 frz. patty at 425° for about 15 minutes or until 
shells (Pepperidge Farm), edges are browned and knife in center 
partly thawed comes out clean. Let stand for 10 

minutes before cutting. 
Louise Garrett 
Omaha, NE 

SPINACH MUSHROOM QUICHE 6-8 Servings 

1 deep dish frz. Preheat oven to 425°. Place spinach in 
pie shell colander or sieve and press out as 

1 pkg. (10 oz.) frz. much water as possible; set aside. In 
chopped spinach skillet on medium heat, melt butter or 
(thawed) margarine. Saute mushrooms until 

2. T. butter or margarine golden; set aside. Reduce oven 

1% Ib. fresh mushrooms, temperature to 375°. Sprinkle bottom 
sliced of pastry shell with half of the grated 

% Ib. grated cheese. Spread the spinach evenly 
Swiss cheese over the cheese and place the 

4 eggs mushrooms on top; sprinkle with 

1 cup heavy cream remaining cheese. In a bowl, with fork 
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cup milk 
tsp. salt 
tsp. nutmeg 
tsp. pepper 


or whisk, beat eggs with cream, milk, 
and remaining ingredients until 
combined. Carefully pour cream 
mixture into quiche pan. Bake 40 
minutes, or just until puffy and golden 
at 375°. May serve hot or cold. 


Connie Bjornstad 
Spencer, lowa 


SWISS PIE 


1 


Yq 
6 
1 
Vp 
1 


cup (28 soda crackers) 
finely crushed 

cracker crumbs 

cup melted butter 

slices bacon 

cup chopped onion 

tsp. salt 

(8 oz.) pkg. natural Swiss 


cheese, shredded (2 cups) 


4 
Yy 
Vp 


slightly beaten eggs 
cup dairy sour cream 
cup shredded sharp 
process American 
cheese 


WELSH RABBIT 


cup butter 

tsp. pepper 

tsp. worcestershire sauce 
cup beer 

to 6 slices of toast 

cup all-purpose 

flour 

tsp. dry mustard 

cups shredded 
cheddar cheese (8 02.) 
tsp. salt 

cup milk 


6 Servings 


Combine cracker crumbs and butter. 
Press on bottom and sides of 8” pie 
plate. Cook bacon til crisp, drain, and 
crumble. Pour off all but 2 T. bacon fat, 
add onion and cook till tender but not 
brown. Combine crumbled bacon, 
onion, Swiss cheese, eggs, sour cream, 
salt, and dash of pepper. Pour into pie 
shell. Sprinkle process cheese on top. 
Bake at 375° for 25-30 minutes or until 
knife inserted in center comes out 
clean. Let stand 5-10 minutes before 
cutting. 


Joan Murray 
Ft. Dodge, lowa 


4-6 Servings 


Melt butter in medium sauce pan over 
low heat. Blend in flour and 
seasonings. Cook over low heat, 
Stirring until mixture is smooth and 
bubbly. Remove from heat; stir in milk. 
Heat to boiling, stirring constantly. Boil 
and stir 1 minute. Gradually add beer to 
sauce mixture. Stirin cheese; heat over 
low heat stirring continually till cheese 
is melted. Serve over toast. If desired, 
garnish with paprika. Serves 4 to 6 - 
about % cup sauce per serving. 


Lula Heeren 
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ZUCCHINI AND ONION QUICHE 


med. zucchini 
onions (or 7 green) 
lb. Monterey Jack 
or Muenster cheese 
cube butter 

or margarine 

cup crushed 

corn flakes 


eggs 


salt & pepper to taste 


Pork 
B-B-Q RIBS 


country-style ribs 
(very meaty) 


1 
Vp 


BRUNCH HAM ROLLS 


6 


6 
1 


cup honey 

cup soy sauce 

cup worcestershire 
sauce 

tsp. ginger 

tsp. garlic 


slices boiled ham, 
% Inch thick 

slices Swiss cheese 
(10 oz.) pkg. broccoli 
spears (partially 
cooked) 

cup onion rings 

T. margarine 

T. flour 

tsp. salt-pepper 
tsp. basil 


cup milk 


4-6 Servings 


Butter pie plate and cover with crushed 
corn flakes. Chop onions and dice 
zucchini and saute the two in butter 
until half cooked. Add cheese and mix 
well. Add salt and peppers and pour 
mixture into pie pan. Beat eggs until 
fluffy and pour over squash mixture. 
Sprinkle a little of the corn flakes over 
eggs and bake at 350° until golden (20 
minutes). 


Freda Shadle 


Cook ingredients to blend and pour 


‘over ribs and marinate 24 hours. Cook 


over slow coals. 


Wanda Wood Nelson 
Spencer, lowa 


6 Servings 


Top ham slices with cheese. place 
broccoli spears on each slice and roll 
up. Secure with toothpick. Place in 
shallow baking dish. Cook onions in 
margarine till tender. Blend in flour and 
seasonings. Gradually add milk. Stir till 
thickened. Pour over ham - cover - 
bake at 350° for 25 minutes. 


Gene Mueller 
lowa City, lowa 


GREEN CHILI AND PORK 6-8 Servings 


Simmer: Salt to taste, pinch of oregano and % 
2 Ibs. pork butt tsp. garlic salt. Boil pork butt in 3% 
1. can whole cups water until done. Remove meat. 
tomatoes Cut in small pieces. Save broth for later 
1 ‘T. flour-heaping use. Use a large skillet on medium heat, 
Ya tsp. garlic add 3 T. oil. Add pieces of cut up pork. 
1 tsp. onion Brown. Add onion, garlic. Sprinkle 
2'2 to 3 cups flour onto pork, stirring until brown. 
pork broth Immediately add chili and tomato and 
3 T.oll 2'%-3 cups of broth, stirring until well 
1. can chill blended. Add oregano, garlic salt, and 
peppers, mild simmer 1 hour. Serve with flour 
tortillas. 
Carol Smith 


Lawrence, Kansas 


HAM AND CORNBREAD CASSEROLE 


1% cups cubed Blend cornbread mix and water in 
ham (cooked) separate bowl. Toss the ham, eggs, 
3 hard boiled eggs dressing, relish and onions together 
% cup salad lightly. Pour % the cornbread mixture 
dressing into a two quart casserole dish 
Ye cup pickle (greased). Spoon ham mixture in. Pour 
relish the remainder of the cornbread mix in. 
Ye cup chopped Bake at 425° for 25 minutes. 
onions 
2 cups buttermilk Corinne Hummel 
cornbread mix Winterset, lowa 


1 cup water 
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HAM BALLS 


2'2 Ibs. ground 


2 


1 


3 


ham, smoked 
Ibs. lean 

pork 

Ib. ground 

lean beef 

eggs, unbeaten 
cups crushed 
graham crackers 
cup milk 


Mix, might need alittle more milk. Form 
in balls...freeze beautifully unbaked. 
Baste ham balls twice while baking 
with this sauce: 


2 cans tomato 
soup 

% cup vinegar 

2 cups brown 
sugar 

2 tsp. dry 
mustard 


Bake at 350° for 1 hour - uncover for 
last 30 minutes. 


Mrs. Don K. Evans 
Okoboji, lowa 


HAM BALLS AND SWEET POTATOES 


2'2 Ibs. ground ham 


2 
1 


3 
3 


75 


Ibs. ground 

lean pork 

Ib. ground beef 
eggs, beaten 
cups crushed 
graham crackers 
cans of 

canned milk 


Combine ingredients and mix well. 
Form into balls; place in shallow dish 
and cover with this sauce: 


2 cans tomato soup 
¥% cup vinegar 

22 cups brown sugar 
2. tsp. dry mustard 


When placing meat balls, place sweet 
potatoes here and there according to 
how many you are serving. Makes 2 
large pans. Freezes well. Bake 1 hour at 
350° or until meat is done. 


Vivian Benit 
Okoboji, lowa 


HAM BALLS OR LOAF 


3 Ibs. ham loaf 
2 eggs 
1 cup milk 


= 


Mix ham loaf, eggs and milk. Make into 
balls or put in 9 x 13 baking pan. Pour 
the following uncooked mixture over 
all: 


1 can tomato soup 
(do not dilute) 

Ya cup brown sugar 

2. ‘T. vinegar 

1. T. dry mustard 


Bake uncovered at 350° for 1 hour. 
Simple to prepare and very good! 


Arlene King 
Estherville, lowa 


HAM-BROCCOLI CASSEROLE 


12 cups bite 
size ham 

1. pkg. creamettes, 
cooked and drained 

1. pkg. cut size broccoli, 
cooked and mixed with 
creamettes 


Put meat on bottom of 2 quart 
casserole and creamettes and broccoli 
next. Spoon the following mixture over 
all and bake. 


1. can cream of mushroom 
soup, undiluted 

12 cups shredded 
Velveeta cheese 

3%4 cup Miracle Whip 


Bake at 350° for 45 minutes to 1 hour. 


Mrs. Beulah Westbrook 
Spirit Lake, lowa 
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HAM LOAF 


7 slices bread, 
cubed 

Y2 Ib. cheese, 
cubed 

1 Ib. ham, 

cubed 

to 7 eggs 

cups milk 

Y tsp. mustard 

Y cup butter 


10-12 Servings 


Place 5 slices of cubed bread in 
greased 9 x 13 pan. Arrange cheese 
and ham in layers over bread. Beat 
eggs, mustard and milk and add over 
ingredients in pan. Add melted butter 
over top, sprinkle with rest of bread. 
Cover pan with foil, put in refrigerator 
overnight or at least 2 hours. Bake at 
350° for 1 hour and 15 minutes. Cut 
into squares and serve. 


Mrs. Marjorie Reed 
Tulsa, Oklahoma 


HAM LOAF 

312 Ibs. ham, 
ground fine 

2 Ibs. veal, 
ground fine 

1. onion, minced 
fine 

14 to 16 crackers, 
rolled fine 

3 eggs 

salt and pepper, 

sparingly 


1% pints milk 
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Soak crackers in milk with beaten eggs 
and seasonings. Mix with meat until 
fluffy and keep moist. Bake in 350° 
oven until crusted over, and then 300° 
basting now and then with the 
following mixture: 1% cups brown 
Sugar, 2 Cup water, % cup vinegar, 1 
teaspoon dried mustard. Do not cook 
this mixture. Bake loaf until meat is 
loose from sides of pan. 


Mrs. Norman W. Herman 
Waverly, lowa 


Lorraine C. Lowry 
Waterloo, lowa 


HAM ROLLS 


2% ibs. ground ham 
2'2 Ibs. ground pork 
12 Ibs. ground beef 


3 eggs 

3 cups crushed 
graham crackers 

2 cups milk 

SAUCE: 

2 cans tomato 
soup 

% cup vinegar 

2% cups brown 
sugar 

2. tsp. dry 
mustard 


HONG KONG PORK CHOPS 


loin pork 

chops 

T. salad oil 
onion, thinly 
sliced 

cup soy 

sauce 

cup dry sherry 
or orange juice 
T. lemon juice 
tsp. ground 
ginger 

tsp. garlic 
powder 

cup chopped 
green pepper 
can (8 oz.) water 
chestnuts, sliced 


24 Servings 


Mix ingredients well - shape into balls 
(about % cup each). Put into 8x 11,9x 
12 or round pie tin. (Tins are great for 
freezing or if you want to take one 
somewhere-throw away pan). Mix 
sauce - pour over ingredients. Freeze 
or bake. Bake at 350° for 1 hour or 
longer. 


Janey Strub 
lowa City, IA 


8 Servings 


Season chops lightly with salt; brown 
on both sides in hot oil. Drain off 
excess fat. Cover with onion slices. 
Combine soy sauce, wine or orange 
juice, lemon juice, ginger, garlic 
powder. Pour over chops. Bake 
covered in 350° for 45 minutes. Add 
green pepper, chestnuts; bake 
uncovered 15 minutes longer. Serve 
with steamed buttered rice. 


Ruth Schmelkin 
Des Moines, lowa 
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JAMBALAYA 


PAT’S PORK CHOPS 


Ib. diced or 
chopped cooked ham 
Ib. shrimp, frz. 

or canned 

Ib. mild sausage 
links, cut in 
bite-size pieces 

Ig. onion, diced 

Ig. can tomatoes 
T. shortening 

tsp. salt 

T. parsley 

tsp. pepper 

tsp. worcestershire 
sauce 

tsp. garlic powder 
tsp. thyme 

cups water 

cup uncooked 

rice 


Thick pork chops 


Ya 
Ya 
PF) 


cup cooking oil 
cup soy sauce 
cup wine 


garlic powder 
salt and pepper 
celery 

green onions 
with tops 
mushrooms 


green pepper 
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6 Servings 


On medium, heat shortening in Dutch 
oven on top of stove. Saute onion until 
limp, then add ham, shrimp, and 
sausage. Cook until shrimp turns pink, 
about 5 minutes. Add tomatoes, 
parsley, and seasonings, then add 
water and rice. Cover and lower heat. 
Stir occasionally, simmer until 
moisture is absorbed and rice is tender, 
about 20 minutes. 


Kim Deacon 
lowa City, lowa 


Mix oil, soy sauce, wine, garlic, salt and 
pepper. Pour over chops and marinate 
several hours. Drain chops; brown and 
braise using marinade as _ liquid 
towards end of cooking. Cut 
vegetables and cook on top of chops 
last 10 minutes or until done. 


Margaret Johnson 
Denison, lowa 


POLYNESIAN PORK 


2. ‘iT. oil 

1% Ibs. boneless pork 
shoulder (cut into 
wafer thin slices) 

Ye cup vinegar 

1 T. soy sauce 

Ye tsp. salt 

pepper, to taste 

Ye cup sliced 
onion 

Ye cup water 

Ye Cup sugar 

2 tsp. ground 
ginger 

2. =*T. flour 

1 (8% 0z. can) pineapple 
tidbits, drain and 
reserve juice 

1 cup celery, 
sliced diagonally 

1 cup slivered 
green pepper 

1 (5 oz. can) bamboo 
shoots, drained and 
sliced (optional) 


4-6 Servings 


Heat oil in large skillet over moderate 
heat about 250°, add onions and saute 
until golden brown. Remove with 
slotted spoon. Add pork, and brown 
quickly at about 300°. Stir in water, 
vinegar, Sugar, Soy sauce, ginger, salt 
and pepper. Simmer covered at 200° 
about 20 minutes or until tender. 
Remove excess fat. Blend flour and 
reserved juice. Bring pork to a boil 350° 
quickly stir in flour mixture and boil 
one minute, stirring. Add cooked 
onions, celery, pepper, pineapple and 
bamboo shoots. Simmer over low heat 
about 10 minutes. Remove from heat 
and cool. Can putin foil lined casserole 
and freeze. Remove and store. Later 
you can remove from freezer and slip 
into a casserole and put in pre-heated 
400° oven, covered, for one hour. 
Serve with cooked rice. May be frozen 
and stored for two months. 


Elizabeth Jensen 
Sioux City, lowa 


PORK CHOPS AND DRESSING 4-6 Servings 


Dressing: 

¥, cup butter 

% cup minced 
onions 

4 cups fine 
bread crumbs 


1 tsp. salt 
% tsp. pepper 
1 tsp. sage 


Brown 4 to 6 pork chops in hot fat. 
Drain well. In a casserole, layer pork 
chops, then dressing, pork chops then 
dressing and end up with dressing on 
top. 

Melt butter in heavy saucepan. Add 
onions and cook until yellow, stirring 
occasionally. Pour over the bread, salt, 
pepper and sage mixture. Add enough 
hot water to finish moistening the 
bread crumbs. Bake at 350° for 1 hour. 


Corinne Hummel 
Winterset, lowa 


PORK CHOPS IN SOUR CREAM 


6 


Yq 


RO ©& 


REUBEN CASSEROLE 


loin pork 

chops 

tsp. dried 

sage 

tsp. salt 

med. onions, sliced 
beef bouillon 
cube 

cup dairy 

sour cream 

T. flour 

T. snipped parsley 


1% cups fresh or 


Wp 


2 


canned sauerkraut, 
well drained 

Ib. thinly sliced 
corned beef 

cups shredded 
Swiss cheese 

T. 1000 

Island Dressing 
med. tomatoes, 
sliced or 2 cups canned 
tomatoes 

T. butter or marg. 
plus '2 cup butter 

or marg. 

cup crumbled 
seasoned rye wafers 
tsp. caraway seeds 


Rub pork chops with a mixture of sage, 
salt anda dash of pepper. Brown lightly 
on both sides in a little shortening. 
Drain off excess fat; add onions. 
Dissolve bouillon cube in % cup boiling 
water. Pour over chops. Cover and 
simmer 30 minutes or until meat is 
done. Place meat on serving platter. 
Prepare gravy by combining sour 
cream and flour in a small bowl. Slowly 
stir in meat drippings. Return mixture 
to skillet; cook and stir just until 
boiling. Add water until desired 
consistency. Pour over chops; garnish 
with parsley. 


Mrs. Larry Harsin 
Estherville, lowa 


4-6 Servings 


Thinly layer sauerkraut in buttered 
casserole. Top with corned beef, then 
shredded cheese. Dot 1000 Island 
Dressing on top of cheese. Add 
tomatoes. Dot with 2 tablespoons 
butter. Melt % cup butter in small pan. 
Saute rye wafers. Add caraway seeds. 
Spread on top. Bake at 425° for 30 
minutes. 


Mrs. Ralph Schneider 
Okoboji, lowa 
LaJolla, California 


ROBIN HOOD PORK CASSEROLE 


6 Ig. thick 
pork chops 
1 cup applesauce 
2 T. onion soup 
mix (Liptons) 


1 cup cranberry sauce, 


not cranberry jelly 


6 Servings 


Brown chops in fry pan. Put 
applesauce and soup mix in 2 quart 
casserole. Add chops and cranberries 
to casserole. Cover and bake at 325° 
for 1% hours. 


Alice Mendenhall 
Okoboji, lowa 


ROSEWOOD TENDERLOIN 


1. smi. whole 
tenderioin of pork 

2 T. sherry 

4 T. soy sauce 


(Kikkoman brand best) 


4  T. white sugar 
1% tsp. salt 
2 tsp. cinnamon 


Sauce: 


1 jar kumquats 
Ye cup water and 
juice of one lime 


SAUCY FRANKS 


1 pkg. hot dogs 
¥3 cup firmly 


packed brown sugar 


1 T. vinegar 


2. tsp. worcestershire 


sauce 
2 tsp. lemon juice 
% cup chopped 
onion 
1 can tomato 
soup 
Ye Cup green 
pepper, chopped 


Mix sugar and cinnamon; add other 
ingredients. Place tenderloin in heavy 
foil boat and pour dressing over it. 
Leave foil open at top. Marinate two 
hours or more turning frequently. Pour 
off dressing. Leave pork in foil to bake 
at 350° for 30 minutes. Allow to cool 
slightly and slice thin. Serve with small 
forks and dip in lush sauce: 


Heat kumquats and water thoroughly 
in pan; put through a sieve or mash well 
with a fork. Add lime juice and serve. 


Jean M. Tangney 


4-6 Servings 


Slice hot dogs in corkscrew fashion. 
Brown in_ skillet; add remaining 
ingredients except green pepper. 
Cover and simmer 15 minutes. Add 
green pepper, cover and simmer for 5 
minutes. Serve on buttered and toasted 
buns. 


Mary Honke 
Omaha, NE 
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SHRIMP, CHICKEN, HAM CASSEROLE 


2 =‘T. butter 

1 smi. onion, chopped 

Ye clove garlic 

2 T. & 1 tsp. flour 

1 tsp. salt 

1'2 tsp. curry powder 

% tsp. nutmeg 

2 tsp. tarragon 

1 tsp. prepared mustard 

pepper 

juice of ‘2 lemon 

1% cups milk 

Ye Ib. mild cheddar 
cheese, grated 

2 cups cooked 
rice 

2 cups cooked 
chicken 

1 cup cooked 
ham 

1 cup cooked 
shrimp 


STUFFED PORK CHOPS GOURMET 


4 slices Swiss 
cheese 

Ys cup snipped 
parsley 

Ye cup fresh 
mushrooms, chopped 

Ye tsp. salt 

4 loin pork 
chops, 1” thick 

1 egg, slightly 
beaten 

Ye cup dried 
bread crumbs 

3. SCT. fat 

Ye cup chablis 

salt to taste 
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Mix all ingredients and put into 2 quart 
casserole. Top with buttered crumbs 
and slivered almonds. You can 
substitute 2 cans shrimp soup for milk. 
Also, you may want to use more curry 
powder. | do not. This is_ really 
yummy!!! Bake at 350° for 20 minutes 
or until heated through. 


Bernie Manly 
Okoboji, lowa 


4 Servings 


Dice cheese; add parsley, mushrooms 
and salt. Slit pork chops to make 
pocket. Fill pocket with cheese mixture 
and secure with toothpicks. Dip chops 
into egg, then into bread crumbs. Heat 
fat in skillet; brown chops on both 
sides. Add chablis. Simmer, covered, 
for 45 minutes or until chops are 
tender. Season sauce with salt to taste. 
When preparing more than 4 pork 
chops, place in flat pans, (cake pans, 
etc.,) and cover with heavy foil. Bake at 
325° for 1 hour. 


Alice Mendenhall 
Okoboji, lowa 


SUPER CHOPS 


6 lowa chops 

1 pkg. Pepperidge 
Farm stuffing mix 

Ye cup celery, 


diced 
Ye Cup onion, 
diced 
1 tsp. nutmeg 
1. T. sugar 


salt and pepper 


6 Servings 


Prepare stuffing, omit butter from 
Original recipe; add celery and onion, 
nutmeg and sugar. Moisten with 1 cup 
boiling water, more or less as desired. 
Pat dressing into 9 x 13 baking dish. 
Season chops with salt and pepper. 
Lay chops on top of dressing. Bake at 
350° for 1% hour. Serve with 
applesauce, or sweetened sauerkraut. 


Fran Collins 


“WHAT TO DO WITH LEFT OVER HAM” 
FRENCH HAM & CHEESE SOUFFLE 6-8 Servings 


3 cups French 
bread, cubed 

3 cups cooked 
ham, cubed 

Ye Ib. cheddar cheese, 
cut in 1” cubes 

3. SCT... flour 

1. T. dry mustard 

3 T. melted butter 

4 eggs, beaten 

3 cups milk 

few drops of red 

pepper seasoning 

Ye tsp salt 

% tsp. white 


pepper 


Use 3 quart souffle dish. Mix flour, 
mustard, butter, eggs, milk and pepper 
seasoning. Pour over cubed bread, 
ham and cheese. Refrigerate 12 to 24 
hours. Bake at 350° for 1 hour and 15 
minutes. 


Jeanette Walker 
Topeka, Kansas 
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Poultry 


ALMOND CHAMPAGNE CHICKEN 4-6 Servings 


Ye cup butter 

4 chicken breasts 
(boned and split) 

2  T. chopped onion 


Melt % cup butter in shallow pan. Place 
chicken breasts in pan and bake about 
30 minutes. Melt remaining butter in 
pan, add onion and mushrooms. 


Ye Ib. fresh Sprinkle with flour and add wine. 
mushrooms, chopped Simmer until thick. Put chicken on 
2_=*T. flour platter. Stir pan drippings into sauce 
% cup slivered and add cream. Cook over low heat. 
almonds Spoon sauce over chicken and sprinkle 
salt and pepper with almonds. Bake for 30 minutes in 9 
to taste x 13 pan at 375°. 
1 cup champagne or 
dry white wine Joan Fideler 
Ye cup whipping 
cream 
BAKED CHICKEN 
IN MUSHROOM SAUCE 4 Servings 


4 chicken thighs and 
drumsticks or 8 
thighs or drumsticks 

seasoned pepper 

1 can (10' oz.) 
condensed mushroom 
soup 

1 tsp. whole 
sage, crushed 

1 cup shredded 
mild cheddar cheese 

1 bunch green 
onions, chopped 
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Line a shallow 9 x 13 baking dish with 
foil. Arrange chicken pieces in dish 
with skin side up. Sprinkle lightly with 
pepper. Combine soup with cheese, 
sage and onions. Spoon over chicken 
to coat all pieces. Bake uncovered for 
55 minutes. or until tender, basting 
several times at 400° oven. 


Debby Graf Gower 


BAKED CHICKEN SOUFFLE 12 Servings 


9 slices white 
bread 
4 cups diced 
chicken 
small can mushrooms 
cup butter 
cups milk 
tsp. salt 
can (8 oz.) water 
chestnuts, drained 
and sliced 
Ye cup mayonnaise 
9 slices processed 
sharp cheese 
4 eggs, well beaten 
1. can mushroom soup 
4 
1 


a = DS 


can celery soup 
jar (2 oz.) 
pimento, chopped 
2 cups buttered coarse 


bread crumbs or potato chips 


Line flat 9 x 13 pan (buttered) with 
bread (sandwich bread works best). 
Top with chicken-spoon mushrooms 
over chicken. Add water chestnuts. Dot 
with mayonnaise. Top with cheese. Mix 
eggs, milk, salt and pour over chicken. 
Mix soups and pimento and pour over 
all. Cover with foil and store overnight 
in refrigerator. Sprinkle bread crumbs 
or potato chips on top last 15 minutes. 
Bake at 350° for 1% hours. 


Heloise R. Jonnston 
Okoboji, lowa 


CHICKEN A-LA-LUPTON 6 Servings 


6 boneless, skinless 
chicken breasts 

1 can cream of 
mushroom soup 

% cup cooking 
sherry 

1. cup sour 
cream 


Mix together soup, sherry, and sour 
cream. Pour over boneless chicken 
breasts. Bake for 1 hour at 350°. Serve 
with wild rice or noodles. So easy and 
so yummy. A _ delicious company 
dinner! 


Joan Murray 
Fort Dodge, lowa 
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CHICKEN AND BROCCOLI CASSEROLE 


2 pkg. frz. broccoli 
spears, cooked 

1 cup rice (measure 
after cooked) 

diced cooked chicken 

(can use two 

chicken breasts) 

layer this in med. buttered 

casserole. Make 

a white sauce: 


Blend this in a saucepan and then add 1 
cup milk; Cook until thick, then add: 


1 T. real lemon 
1 carton sour 
cream 


Pour over the casserole and bake % 
hour in 350° oven. 


2 =*T. flour Judy Launderville 

2 T. butter Denison, lowa 

CHICKEN & BROCCOLI LOAF 10-12 Servings 

2 cups crisp Put in layers - rice cereal first. Mix 
rice cereal cubed and cooked chicken with 


2 smi. chickens 
(pressure cooked, 
with skin & 
bones removed) cut 
into cubes 

2 pkg. broccoli - frz. 
& chopped (cooked & 
well drained) 

2 cans cheddar 
cheese soup 

Ye cup sliced almonds 


2 cans cream 
of chicken soup 


CHICKEN BREASTS 


3 chicken breasts, 
halved and deboned 

6 slices bacon, 
uncooked 

1 can cream of 
mushroom soup, 
undiluted 

dried chipped beef 

%2 carton sour cream 
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chicken soup, add small amount of 
milk to mix; place this layer in pan. Dot 
butter here and there. Mix cooked 
broccoli and cheddar cheese soup 
together with small amount of milk (so 
it blends). Add this layer. Sprinkle with 
almonds on top. Bake at 350° for 1 
hour. 


Mrs. Marjorie Reed 


4-6 Servings 


Wrap each chicken piece in bacon 
slice. Grease glass casserole and line 
with dried chipped beef. Lay chicken 
on top of beef. Combine mushroom 
soup and sour cream. Mix and pour 
over chicken. Bake for 4 hours at 250°. 


Pat Christensen 


CHICKEN BREASTS 


AND WILD RICE 


6 to 8 chicken breasts, 
boned 


“Uncle Ben’s” mixed rice 


1 cup white wine 
1 cancream 
mushroom soup 
1 cancream of 
celery soup 
salt, butter, and 
chopped parsley 


‘ervings 

‘| 
6-8 Servil"9 
ss 


Grease casserole, sprinkle “Uncle 
Ben’s” seasoning around bottom. 
Cover with rice. Place salted chicken 
breasts on top of rice. Cover with wine 
and soups. Poke with long tined fork so 
mixture gets distributed. Let stand 
several hours. Cover and bake; first 
hour covered, second hour uncovered 
at 325° for 2 hours. Baste breasts with 
melted butter. Sprinkle parsley flakes 
over top. Recipe doubles nicely for 
large casserole. 


Margaret Cravens 
Okoboji, lowa 


CHICKEN BREASTS MANDALAY 


3 chicken breasts, 
boned and skin 


removed 
Coat chicken with: 
3. «CT. «flour 
1. T. curry powder 
2. tsp. salt 
Saute in 4 T. 
vegetable oll. 
When brown add: 
1 T. sugar 
2 beef bouillon 
cubes 


1 cup water 

1 jar (about 5 oz.) 
baby-pack apricots 

2 ‘T. lemon juice 

2 tsp. soy sauce 


Bake 1 hour at 350°. 


Mrs. Carol Paul Woods 
Sheldon, lowa 


CHICKEN-BROCCOLI BAKE 


tes) 
icken 


pt. half & half 
can mushrooms 
cup wine 


(white or burgundy) 


tsp. salt 
tsp. pepper 


BREASTS WITH WINE 


8 Servings 


Brown chicken breasts (after rolling in 
seasoned flour) until golden brown. 
Place in large baking dish. Add 
remaining flour to pan drippings and 
stir. Add half & half and simmer till 
bubbly. Add wine and mushrooms and 
pour over chicken breasts. Bake at 
350° 1-1% hours. Cover first half of 


6 chicken breasts 

2 boxes frz. 
broccoli spears 

Ye cup slivered 
almonds 

Ys cup butter 

Ye cup grated 
cheddar cheese 

2 YT. flour | 

2 egg yolks 

juice of ‘2 lemon 

1 cup cream 
(half & half 
may be used) 

1. cup chicken broth 


tsp. salt 
tsp. pepper 


baking. Then uncover and _ stir 
occasionally. 
Marge Tierney 

6-8 Servings 


Cook chicken and cool. Place cooked 
and drained broccoli in 8 x 8 baking 
dish. Place sliced chicken breast over 
broccoli. Sprinkle with almonds and 
salt and pepper. Make sauce of butter, 
flour, cream and chicken broth. Cook 
until thick. Beat egg yolks and add 
lemon juice to beaten yolks. Add to 
sauce and pour over chicken. Sprinkle 
with grated cheese and bake. This may 
be made ahead and placed in 
refrigerator until ready to bake. Bake at 
370° for 20 minutes. 


Betty Hensley 


CHICKEN CASSEROLE 8 Servings 


2 cups boiled 
chicken, diced 

1 cup chopped celery 

cup Pepperidge Farm 

Herb Dressing 

1. smi. onion, chopped 

1. cup Miracle Whip 

1 T. lemon juice 

Ye can cream of 
mushroom soup 

1 cup grated 
cheddar cheese 

% cup almonds 


ant, 


Mix above ingredients, excluding 
cheese and almonds, together in 
casserole dish. Top with cheese and 
almonds. Bake at 350° for 20 minutes. 


Katie Duncan 


CHICKEN HUNTINGTON 12-15 Servings 
1 stewing chicken Cook hen until tender; pick off bone. 
1 can peas Save 3 cups chicken broth (if not 
1 can mushroom soup enough save liquid from peas to make3 
1 can pimento cups.) Thicken broth with 2 T. flour and 
2 cups cooked 2 T. corn starch. Combine meat, peas, 


shell macaroni 


1 cup cheese, diced 
2 T. flour 
2 += T. corn starch 


CHICKEN IN OVEN 


Brown 1 cut up chickenin 
flour, salt and pepper. 
Place in casserole and 
pour over the following: 


1 can cream of 
onion soup, undiluted 
1 can cream of 
chicken soup, undiluted 
Ye cup Italian dressing 
Ye cup sherry 


mushroom soup, pimento, macaroni, 
and cheese and sauce. Bake at 350° for 
45 minutes. 


Mrs. Pearl Godfrey 
Lake Park, lowa 


Bake at 350° until chicken is done. This 
makes delicious gravy over baking 
powder biscuits. 


Mrs. Beulah E. Westbrook 
Spirit Lake, lowa 
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CHICKEN KIEV 


cup butter 

cup dried 

bread crumbs 

T. parmesan cheese 
tsp. oregano 

tsp. garlic 

powder 

chicken breasts, 
split and boned 
cup dry 

white wine 

cup chopped 

green onion and parsley 
tsp. basil leaves 


6 Servings 


Melt half of butter. Mix (on wax paper) 
bread crumb, cheese, oregano, garlic 
and salt. Dip chicken into melted 
butter; roll in crumbs to coat. Place 
chicken in ungreased baking dish. 
Bake 375° for 55 minutes. Chicken 
should be golden brown and tender. 
Add wine, onion, basil and parsley to 
remaining butter. Pour over chicken 
and return to oven for 3-5 minutes. 
Scrumpshus! 


Mrs. “Chap” ller 
Estherville, lowa 


CHICKEN MUSHROOM 
PIE-DILL CRUST 


21/2 


cups diced, 
cooked chicken 
can cream of 
celery soup 

(2'2 02.) sliced 
mushrooms 

cup sliced celery 
cup diced 

green pepper 
tsp. steak sauce 
tsp. leaf 
marjoram, crushed 
pkg. (112 cups) 
pie crust mix 
tsp. dill weed 


6 Servings 


Combine all ingredients; heat slowly 
until bubbly hot. Pour into 4 cup 
shallow baking dish. Prepare pie crust 
mix; add dill weed to water. Roll and fit 
to top of baking dish, turn edge under 
and flute. Cut center in a6 inch X and 
fold corners back. Bake in 450° oven 20 
minutes until golden brown. Let stand 
10 minutes and then serve. 


M. Barr 
Helen Barr Gift Shop 
Lake Okoboji, lowa 


CHICKEN TERIYAKI 


2 
1 


chickens, cut up 
cup teriyaki 

sauce 

cup sugar 

cup sherry 
(optional) 

green onions 

with tops - chopped 
garlic salt 

tsp. ground ginger 
(fresh, if 

possible) 

T. oil 

T. sesame seed 


salt and pepper 


CHICKEN TETRAZZINI 


Va 


Ib. Italian spaghetti 


chicken broth 


3 garlic cloves 

32 cups cubed 
chicken 

1. cup Parmesan 
cheese 

73, Cup buttered 
crumbs 

1 or more cups 
Parmesan cheese 

1 cup mushrooms 

Sauce: 

Ye cup butter 

%, cup flour 


salt and pepper 
2% cups chicken 


%p 


broth 
cup sherry 


Combine all ingredients. Put chicken 
pieces in marinade. Cover and put in 
refrigerator for 1 to 2 days. Cook slowly 
over charcoal for 45 minutes. to 1 hour. 
Turn and baste with marinade often. 
This makes enough marinade for 2 
chickens cut up. Can also be used for 
ribs or beef. 


Sally Parks 


12 Servings 


Cook spaghetti in chicken broth and 
garlic. Make sauce and cook until 
thickened; fold in other ingredients; 
top with extra cup of Parmesan and 
buttered crumbs. Mushrooms may be 
folded in with other ingredients or 
layered on top. Good with green salad 
and Italian bread. 


Joan Herrick 
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CHICKEN TETRAZZINI 12 Servings 


2 chickens, 4 Ibs. each 
6 cups hot 

water 
onion, clove studded 
celery tops 
2. ‘iT. salt 
2 bay leaves 
2 carrots-sliced 
8 oz. pkg. fine noodles 
Ya Ib. fresh 

sliced mushrooms 


3 T. sherry 

% tsp. nutmeg 

3 T. butter 

1 tsp. salt 

Ye cup Parmesan 
cheese 


% cup margarine 

%¥, cup flour 

1% tsp. salt 

% tsp. white pepper 
12 cups light 


cream 

1% cups milk 

1 cup heavy 
cream 


4 or more cups 
cooked chicken 
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Simmer chickens in large kettle with 
seasonings until tender. Lift chicken to 
wire rack. Cool. Cool broth placing 
kettle in cold water. Strain, remove 
chicken meat from bones in as large 
pieces as possible. Discard skin. 


Cream Base: 

In large heavy sauce pan assemble 
margarine, flour, salt, pepper, light 
cream, and milk as in making a white 
sauce. When thickened add 1 cup of 
heavy cream and chicken. 


Chicken Broth: 

To one quart, add one quart of water 
and one T. salt. Bring to boil, add 
noodles. Cook until tender and drain. 


In skillet melt 3 T. butter. Saute 
mushrooms two minutes, add sherry, 
nutmeg, and salt. Heat gently. Add this, 
along with noodles, to cream base. Put 
in two 9 x 9 ora large baking dish. Top 
with cheese and sprinkle of paprika. 
Bake at 450° for 10 to 15 minutes. 


Marianne V. Martinson 


Beth Sundquist 
Denison, lowa 
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CHICKEN TORTILLA CASSEROLE 


6 chicken breasts, 
cooked and cut up 

12 flour tortillas 

lots of colby 

cheese, shredded 

1. Ig. onion, chopped 

1 green pepper, 
chopped 

1 or2cans 
jalapeno peppers 

3 cans cream of 
chicken soup 

1. can chicken broth 


Cook onion, green pepper in a little 
butter. Rinse seeds from jalapenos and 
chop. Add to above. Add soup and 
broth to vegetables. Put chicken, 
cheese and alittle sauce in each tortilla 
and roll up. Arrange in 9 x 13 pan with 
tortillas across pan. Pour more sauce 
over and sprinkle with more cheese. 
Bake for 20 minutes at 350°. 


Meg Palmer 


CHICKEN-WALNUT WITH WATERCRESS 


4 half chicken breasts 
or 1'2 cups chicken 
chunks 

2. =*T. peanut oil 

1 T. butter or margarine 

% cup coarsely broken 
walnuts (English) 

2  T. soy sauce 

1 T. lemon juice 


Bone chicken and cut into bite-size 
pieces. Heat oil in a 10 inch skillet over 
medium heat until sizzling hot. Add 
chicken and quickly stir until it begins 
to brown. Add butter and nuts. 
Continue to cook, uncovered, stirring 
often. Turn off heat; add soy sauce and 
lemon juice. Stir so all chicken is well 
coated with sauce. Serve with steamed 
rice to which a pinch of saffron has 
been added before cooking. Garnish 
with watercress. My family’s all time 
favorite! 


Barbara F. Jones 
Spencer, lowa 
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COQ AU VIN 


% 
2 


Ib. salt pork 
chickens, about 3 
Ibs. each, cut up 


salt and pepper 


V4 


1 


Rh RD BD PY 


cup shallots, 
minced 

Ib. mushrooms, 
quartered 

clove garlic, 
minced 

cups dry 

red wine 

tsp. leaf 

thyme, crumbled 
bay leaf 

cans (10% oz. each) 
chicken broth 

can (8 oz.) 

tomato sauce 

can (1 Ib.) sml. 
onions, well drained 
T. butter 

T. flour 

T. butter 

T. chopped parsley 


6-8 Servings 


Skin and dice pork. Place in saucepan; 
cover with water. Bring to boil. Cook 5- 
7 min. drain well. Fry pork in heavy 
saucepan over med. heat until golden. 
Remove and reserve. Sprinkle chicken 
with salt and pepper. Add 2 T. butter to 
fat in pan. Brown chicken on all sides; 
remove pieces as they brown. Add 
shallots and mushrooms to fat in pan. 
Cook a few min., stirring often. Add 
garlic; cook for 1 min. Drain off all fat 
from pan. Return chicken and pork to 
pan. Add wine; have a glass yourself 
while you’re at it! Add thyme and bay 
leaf. Bring to boil. Cook, uncovered, 15 
min. Add broth and tomato sauce. 
Cover; simmer 20 min. While it cooks, 
saute onions. Arrange chicken, pork, 
onion, and mushrooms in serving dish. 
Bring sauce to a boil. Blend flour and 
melted butter. Stir into sauce, slowly. 
Cook 1 min. Pour over chicken. 
Sprinkle with parsley. Serve with a dry 
red wine, preferable similar in taste to 
wine used for cooking the chicken. 


Jeff Turner, 
Sioux City, lowa 


DELICIOUS CHICKEN 


Boned chicken breasts, 
split or not (skinned) 
Melted butter 


Pepperidge Farm dressing 


Parmesan cheese 
parsley flakes 
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Sprinkle chicken with salt and pepper. 
Dip in melted butter and place in 
casserole. Crush Pepperidge Farm 
dressing and cover chicken 
thoroughly. Sprinkle with Parmesan 
cheese and parsley. Pour additional 
melted butter over chicken. Bake at 
350° for 1 hour. 


Gretchen Snider 
Spencer, lowa 


EASY ROAST CHICKEN 


AND ALMONDS 


2. ‘frying chickens, 
cut in pieces 

salt and pepper 

1 (5% 02.) pkg. 
slivered almonds 

1 (1012 oz.) can cream 
of mushroom soup 

1. (10% 02.) can cream 
of chicken soup 

1 (10% 02.) can cream 
of celery soup 

Ye cup white wine 
or vermouth 

Parmesan cheese 


EGGS FOO YOUNG 


2. ‘tsp. oil 

Ye cup minced 
onion 

Ya cup thinly 
sliced celery 

1. T. green pepper 

1. cup bean 
sprouts 


Stir cook. Do not brown. 


5 eggs, slightly 


beaten 
1 tsp. salt 
1 tsp. soy 

sauce 


Also could add: 

1 cup chicken, 
beef, shrimp 
or pork 


6-8 Servings 


Season chickens with salt and pepper. 
Lay in shallow baking dish. Cover with 
2/3 of almonds. Mix the 3 cans of soup 
together with the wine. Pour over 
chicken and almonds. Sprinkle lots of 
Parmesan cheese and remainder of 
almonds over the top. Bake at 350° for 


2 hours. 


Jane McMahon 
Algona, lowa 


8-9 Servings 


Mix all in a 350° fry pan. Bake as pan 
cakes. Blend and cook until smooth the 


following: 


1 tsp. corn 
starch 

1 tsp sugar 

3%, Cup bean sprout 
liquid (beef bouillon 
if using fresh 
sprouts) 

2 tsp. soy sauce 


Lauri Odor 
Oskaloosa, lowa 
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FINGER LICKIN’ CHICKEN 


chicken, cut up 
cup instant mashed 
potato flakes 

cup Parmesan 
cheese 

stick margarine, 
melted 


GARLIC CHICKEN 


—_= OM = at 


chicken, cut up 
stick margarine 
T. garlic salt 
can beer 


HERBED CHICKEN 


Vy 


Ig. chicken 

breasts, halved 
cup butter 

or oleo 

can cream of 
chicken soup 

cup cooking 
sauterne 

(5 oz. can) water 
chestnuts, sliced 
(3 oz. can) mushrooms 
T. chopped 

green pepper 

tsp. crushed thyme 


salt and pepper if desired 


97 


6-7 Servings 


Combine potato flakes, and Parmesan 
cheese. Mix well. Dip chicken in melted 
margarine and then into potato 
mixture. Place on greased cookie sheet 
that has a rim. Sprinkle any remaining 
crumbs on top. Do not turn. Chicken 
will be golden brown. Bake for 1 hour at 
375°. 


Francie Coffey 
Omaha, NE 


3-4 Servings 


Melt margarine, add garlic salt and 
beer. Dip chicken parts into mixture 
and place on grill, basting several 
times. Good cold also! 


Helene Hammond 


4-6 Servings 


Season chicken breasts and brown as 
usual. Arrange in 9 x 13 pan with skin 
up. Add soup to pan drippings. Add 
sauterne and stir. Add rest of 
ingredients. Heat and pour over 
chicken. Cover and bake at 350° about 
% hour. Uncover and bake another % 
hour or longer. 


D. J. Mc Adams 


HERBED CHICKEN enCASSEROLE 


3 


ig. chicken breasts, 
cut in haif 


salt and pepper 


Yq 


MEXICAN CHICKEN 


cup butter 

or margarine 

can cream of 
chicken soup 

cup cooking 
sauterne or sherry 
(5 oz.) can or 7 
cup water chestnuts, 
drained and sliced 
(3 oz. can) mushrooms, 
drained 

T. green pepper, 
chopped 

T. celery, 

chopped 

tsp. crushed 

thyme 


212 to 3 Ib. chicken, 


Vp 
1 
Vo 


cut up 

cup margarine 
tsp. salt 

tsp. paprika 


pepper 


1 


Wp 


(6 oz.) bag 

tortilla chips 

can enchilada 
sauce 

cup shredded 
cheese 

cup chopped 
green onion 

(2% oz.) can 
sliced black olives 


6 Servings 


Lightly season chicken; brown slowly 
in skillet. Arrange skin side up in 1112 x 
7% x 1% baking pan, or square pyrex. 
For sauce, add soup to drippings in 
skillet, slowly add sauterne, stirring 
until smooth. Add remaining 
ingredients. Heat to boiling and pour 
over chicken. Cover with foil; bake at 
350° for 25 minutes. Uncover; continue 
baking 25-35 minutes or until chicken 
is tender. Serve with hot fluffy rice, if 
desired. Ideal company casserole. 


Jeanette Booth 
Spencer, lowa 


6-8 Servings 


Preheat oven. Put chicken in pan. Skin 
side up. Melt butter and pour over 
chicken. Sprinkle with spices. Bake 
uncovered at 375° for 1 hour. Take out 
and crumble chips over chicken. Add 
enchilada sauce and sprinkle with 
cheese, onions and olives. Return to 
oven until cheese melts. 


Mary Linda Jackelen 
Las Vegas, Nevada 


NIGHT BEFORE CASSEROLE 


1 (7 02.) pkg. macaroni, 
uncooked 

1. cup chicken 
broth 

4 cups or more 
cooked, cut 
up chicken 

2 cans cream of 
mushroom soup 


1. cup milk 

% Ib. sharp 
cheddar cheese, 
cubed 

1. smi. can mushrooms, 
drained 


1. smi. onion, diced 
4 hard cooked 
eggs, diced 
1. smi. jar 
pimento, optional 
Y2 green pepper, 
diced, optional 
bread crumbs, buttered 


ORANGE CHICKEN 


4 to 6 skinned 
chicken breasts, 
split 

salt, pepper, 

paprika, flour 

1 (3 02. can) mushrooms, 
drained and diced 

1. can mushroom soup 

1 can orange 
concentrate juice 

sliced carrots 

Ye cup white wine 
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12-15 Servings 


Grease a 9 x 13 pan and combine all 
ingredients except bread crumbs. 
Refrigerate overnight. Bake at 350° for 
30 minutes. Sprinkle crumbs over top 
(Paprika may also be sprinkled on top.) 
Bake at 350° another hour. This recipe 
can be cut in half easily. 


Lois Harmes 
Algona, lowa 


4-6 Servings 


Dust chicken and lightly brown 
chicken; drain. Put mushrooms, soup 
and orange juice in baking dish; add 1 
can water and wine. Mix. Place chicken 
in pan; cover with sauce. Add carrots. 
Cover and bake at 325° for % hour. Add 
beans or peas if desired. 


MKH 


QUICK CHICKEN BREASTS 6 Suvings 


6 chicken breasts 
(this can be adjusted 
to size of 
servings needed) 

2 cans cream of 
mushroom soup 

% cup grated 
Parmesan cheese 


Wash and dry chicken breasts. Places, 
flat 9 x 13 baking dish, skin side up. 
Blend together soup and cheese; 
spread over chicken. Mushrooms 
could be added. Bake. Do not turn. 
Bake uncovered for 2 hours at 350°. 
Soup makes a good gravy. 


Lois Harmes 
Okoboji, lowa 


SPECIAL CHICKEN AND RICE 


6 to 8 chicken 
breasts, boned 
1'2 cups coarsely 
chopped green peppers 


Ye cup thinly 
sliced onions 
3 =«T.«. salad oil 


Y, cup cornstarch 

2 cups chicken 
stock 

3  T. soy sauce 

3 ~=ripe tomatoes, 
cut in wedges 


Brush breasts with butter and brown 
them in oven at 350°. Cook until fairly 
done. Cook green pepper and onions 
in heated oil in covered pan _ until 
tender, but not brown. Blend 
cornstarch with small amount of 
chicken stock. Add rest of stock and 
soy sauce. Blend carefully into 
vegetables; cook until sauce is clear. 
Pour sauce and vegetables over 
chicken and bake about 40 minutes at 
350°. About % hour before serving, 
cover with tomato wedges. | baste the 
breasts occasionally, during the last 
hour. Serve with rice. 


Nelle F. Jewett 
Des Moines, lowa 


SWEET AND SOUR CHICKEN 


Chicken pieces, skinned 
1 smi. bottle 
apricot preserves 


1 reg. jar 
Russian salad 
dressing 

1. pkg. dry onion 
soup mix 


Mix and pour over chicken. Bake at 
350° for 1% hours. Can bake at lower 
temperature for longer time. 


Margaret Johnson 
Denison, lowa 
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TING’S BAKED CHICKEN SALAD 8 Servings 


4 
4 
1 
1 
2 


T. flour 

T. butter 

cup chicken broth 
cup diced celery 
T. minced 

green onion 

cup chopped 
almonds 
hard-cooked 
eggs, chopped 
cups chicken, 
cubed 

cup mayonnaise 
tsp. salt 

tsp. pepper 

tsp. Accent 

T. lemon juice 
tsp. worcestershire 
cup shredded 
cheddar cheese 


Make acream sauce of flour, butter and 
broth. Add all other ingredients except 
cheddar. Mix well. Place in greased 2 
quart casserole. Cover with cheddar 
cheese. Bake uncovered at 400° for 20 
to 25 minutes. 


Mary Landen 
Omaha, NE 


TURKEY OR CHICKEN MOUSSE 


5 


ibs. turkey or chicken 
(use two 2% Ib. 
brolier-tryer 
chickens, quartered) 
tsp. salt 

peppercorns 

ig. onion, sliced 
sprigs celery 

leaves 

envelopes unflavored 
gelatin 

cup milk 

T. margarine 

T. flour 

T. worcestershire sauce 
T. grated onion 

cups millik 

cup mayonnaise or 
salad dressing 

tsp. salt 

cups chopped 

celery 

cups heavy cream, 
whipped 


16 Servings 


Place poultry, 2 tsp. salt, peppercorns, 
sliced onion, and celery leaves in large 
kettle. Add water to cover. Simmer until 
tender, about 20 minutes. Remove 
cooked poultry from bones and put 
through meat grinder. Soften gelatin in 
1 cup milk. Melt margarine in 
saucepan, stir in flour and cook 1 
minute. Remove from heat; stir in 
worcestershire sauce and grated 
onion. Stir in milk gradually. Return to 
medium heat, stirring constantly until 
sauce boils and thickens. Add softened 
gelatin, stirring until gelatin dissolves. 
Stir in mayonnaise or salad dressing 
and salt. Fold in chicken and celery. 
Cool mixture thoroughly. Fold in 
cream. Rinse mold in cold water. Pour 
mousse into wet mold. Cover. Chill 
until firm, about 4 hours. To unmold, 
loosen mold with knife and turn onto 
platter. Garnish with greens, ripe 
olives, and carrot curls. To use 
something unconventional, ring the 
mold with nasturtium blossoms and 
leaves. Both are edible (according to 
my garden books - I’ve eaten the leaves 
in salad but haven’t devoured a 
blossom yet.) 


Carol Ouverson 
Boone, lowa 
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Seafood 


BARBEQUED SHRIMP 6 Servings 


3 sticks oleo, 
melted 

3 cloves garlic 

paprika 

1 T. salt 

pepper 


1 lemon, sliced 
dash of oregano 
3. T. chili sauce 
1 cup white wine 
3 Ibs. shrimp in 
shell - not too large 


Make sauce in a.m. - heat together on 
low. Toss shrimp in sauce - marinate at 
least 3 hours. Don’t drain. Use one or 
two 9 x 13 pans (cookie sheets that are 
not deep). Cover with foil and poke 
holes all over. Use a covered grill 
(Weber) and low coals. Cook 15-20 
minutes with grill cover on. Serve with 
French bread and dunk breadin juice. 


Martha Graham 
Spencer, lowa 


FISH FILLETS WITH SAUCE 


1 to 1% Ibs. fish 
fillets, fresh or frz. 
1 can cream of celery, 


mushroom or shrimp 
soup 


4 tsp. lemon juice 

or dry white wine 
4 tsp. chopped onion 
4 tsp. chopped celery 
4 tsp. parsley 
salt and pepper 
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Thaw fish if frozen; divide in 4 portions. 
Place each in center of large square of 
foil. Spoon sauce (soup and lemon 
juice). Sprinkle other ingredients 
evenly. Seal well. Place in shallow pan. 
Bake at 400° for 25 to 30 minutes. May 
use salmon, sole, perch, flounder, etc. 
For special occasions try delicate sole 
or flounder with frozen shrimp soup. 


Jeanette Booth 
Spencer, lowa 


LOBSTER TAILS IN FOIL 


SALMON MOLD 


envelope plain 
gelatin 

cup cold water 
egg yolks 

tsp. salt 

T. melted 

butter 

cup milk 

T. lemon 

Juice 

cups salmon 
(tuna or crabmeat) 
tsp. dry mustard 
tsp. paprika 

cup whipped 
cream (optional) 


finely chopped 
celery (optional) 


Thaw the lobster tails. Cut the 
membrane away with scissors. Loosen 
the meat from shell with fingers. Place 
each tail on a piece of foil (large 
enough to wrap generously). Sprinkle 
with salt, pepper, paprika, lemon or 
lime juice and dot with butter. Fold foil 
over, being sure to seal ends so the 
juice will all stay in the package. Place 
tails on a cookie sheet and put in 450 
degree oven; 4-8 oz. tails for 25 
minutes; 9-12 oz. tails for 30 minutes; 
13-16 oz. tails for 35 minutes. When 
done, fold back the foil and place 
cookie sheet under the broiler to brown 
for a minute. Remove tails to a hot 
platter; pour juice from foil over tails 
and serve with plenty of hot butter on 
the side. 


STOLLER HOUSE 
Spirit Lake, lowa 


6 Servings 


In double boiler mix egg yolks, slightly 
beaten with salt, mustard, and paprika. 
Add butter, milk, and lemon. Cook, 
stirring constantly until mixture 
thickens. Soften gelatin in cold water, 
add to hot mixture and stir until 
dissolved. Add salmon, separated into 
fine flakes, and fold in whipped cream. 
Turn into mold that has been rinsed in 
cold water. Chill. Serve with 
mayonnaise plus capers if desired. 
Small mold. 


Jeanette Booth 
Spencer, lowa 
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SALMON SOUFFLE 


3 T. butter 

3. SCT. flour 

1 cup evaporated 
milk 

Ye cup water 

Ye tsp. salt 

4 eggs, separated 

1 (1 1b.) can 


salmon, flaked 


6 Servings 


Melt butter and blend with flour. Add 
milk, water and= salt; cook until 
thickened, stirring constantly. Pour 
slowly over stiffly beaten egg yolks. 
Add salmon. Fold in stiffly beaten egg 
whites. Pour into buttered souffle dish, 
place in pan of hot water and bake until 
knife inserted in middle comes out 
clean. Bake at 350° for 45 to 50 
minutes. 


Mary Jo M. Coffey 


Omaha, NE 

SEAFOOD CASSEROLE 6 Servings 
1. can crab meat Mix all ingredients together, gently. 
1 can shrimp Place in greased casserole and top 
1 can tuna with buttered crumbs or crushed chips. 
1 cup chopped May top with % cup slivered almonds 

celery last % hour baking. Bake for 1 hour at 
v2 green pepper, 326°. 

chopped 


1. smi. onion, chopped 

2  hardboiled eggs, 
sliced 

1. T. worcestershire 

sauce 

tsp. salt 

T. mustard 

cup mayonnaise 

smi. can water 

chestnuts, sliced 
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Marnie Larson 


SHELLFISH FOR A CROWD 


SHRIMP & CRAB MEAT HOT DISH 


med. onions 

T. butter 

cans cream of 
mushroom soup 
cups sliced 
mushrooms 

T. catsup 

cup white wine 
cups half 

and half 

Ib. lobster 

ib. shrimp 

Ib. crab 


hinese noodles 


(10 oz.) can frz. 
cream of 

shrimp soup 

cup mayonnaise 
cup potato 
chips, crushed 
(62 oz.) can crab 
meat, flaked 

cup celery, diced 
cup onion, diced 
cup green 
pepper, diced 

T. worcestershire 
sauce 


14-16 Servings 


Saute onion and mushrooms in 2 T. 
butter; add soup, catsup, half and half, 
and wine. Add cooked seafood, and 
season to taste. Thicken if necessary. 
Serve heated over chinese noodles. 


Sharon Cowan 
Algona, lowa 


6 Servings 


Save % cup crushed potato chips to 
sprinkle on top. Mix ingredients and 
bake 45 minutes at 350°. 


Louise Wood 
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SHRIMP CURRY 


Yq 


cup onions, 
frz. or half 

a pkg. 

cup butter 

tsp. curry 
powder (or less) 
tsp. ginger 
tsp. sugar 

can mushroom 
soup 

can milk 

cans shrimp 
(small) 

tsp. lemon 
juice 


SHRIMP MOUSSE 


Ib. shrimp, 

cooked and cleaned 
T. gelatin 

cup water 

can tomato 

soup 

(8 oz.) pkg. 

cream cheese 

cup Hellman’s 
mayonnaise 

cup chopped 
green pepper 

cup chopped 
celery 

T. Durkee’s sauce 
T. grated onion 
and juice 

tsp. worcestershire 
sauce 

tsp. salt 


4 Servings 


Cook onion and butter together; add 
curry, ginger, sugar, mushroom soup 
and milk. Add last-shrimp and lemon 
juice. Cook until hot. Serve over rice or 
chow mein noodles. (| prefer noodles). 
This is fast, easy, and good. 


Gussie Hoyt 


8 Servings 


Soak gelatin in “2 cup cold water. Heat 
undiluted soup. Add gelatin, stir until 
dissolved. Mash cream cheese, add to 
soup & continue cooking until 
dissolved. Cool. Fold in mayonnaise. 


- Add chopped shrimp, vegetables and 


seasonings. Mix well and pour into 
oiled large fish mold. Good served with 
Cucumbers and Bisquit Tortoni. 


Martha Graham 
Spencer, lowa 


SPEEDY CRAB SUPPER 6 Servings 


2 


1 


or 3 (7'2 02.) 

cans crabmeat, drained 
cup dairy 

sour cream 

pkg. bleu cheese 
(Good Seasons) 
salad dressing mix 
smi. can 
mushrooms, drained 
box frz. broccoli, 
cooked and drained 


buttered crumbs 


Combine crabmeat with sour cream. 
Add bleu cheese dressing mix and 
mushrooms. Spoon into shallow 9 x 13 
casserole lined with broccoli. Sprinkle 
with buttered crumbs. Bake at 375° for 
25-35 minutes. 


TUNA-NOODLE CASSEROLE 


1 (4 02.) pkg. 
noodles 

1 (6% 0z.) can tuna 

1 cancream of 
mushroom soup 

Y2 (No. 2) can peas 

1 cup crumbled 
potato chips 

% cup milk 

1 smi. onion, chopped 

TUNA PUFF 

1 can cream of 
asparagus soup 

1. soup can milk 

1. can tuna 

1 pkg. of 20 
saltine crackers 

Ye tsp. salt 

% cup oleo 


Cook noodles in salted water. Drain. 
Place alternate layers of noodles, tuna, 
soup, peas and potato chips into 
greased casserole. Sprinkle chopped 
onion throughout. Add milk around 
edge of dish. Bake at 400° for %2 hour or 
until bubbly. 


Mrs. Wayne Nichols 
Spirit Lake, lowa 


Mix above ingredients together. Beat 4 
eggs and fold in lightly. Put in covered 
casserole. Bake at 350° for 1% hours. 


Olive Johnson 
Milford, lowa 
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SANDWICHES & SAUCES 


BEEF STROGANOFF 


SANDWICH 


cup beer 
cup cooking oil 
tsp. salt 


tsp. garlic powder 


tsp. pepper 
Ibs. flank steak 
or sirloin 

T. butter or 
margarine 

tsp. paprika 
med. onions, 
sliced 

cup sour 
cream, warmed 
tsp. prepared 
horseradish 


12 individual pocket breads 


In shallow pan combine beer, oil, salt, 
garlic powder and pepper. Place steak 
in marinade; cover. Marinate overnight 
in refrigerator or for several hours at 
room temperature; drain. Broil steak 3” 
from heat for 5 to 7 minutes on each 
side for medium rare. Insaucepan melt 
butter; blend in paprika and a dash of 
salt. Add onions; cook until tender but 
not brown. Thinly slice meat on the 
diagonal across the grain. Insert 
several slices of meat in breadpocket. 
Add tender onions after slices of beef. 
Combine sour cream and horseradish; 
spoon into sandwich. Sprinkle with 
paprika and a dash of dill weed, if 
desired. Makes sandwiches or enough 
filling for 12 pocket bread sandwiches. 


JoAnn Miller 
Yakima, Washington 


BROILED SPAM SANDWICHES 


ah ak ok od 
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Ib. Velveeta cheese 


jar chili sauce 
sml. onion 
can Spam 


Grind Spam, onion and cheese 
through food grinder and add chili 
sauce. Stir well and spread on open 
hamburger buns. Broil and watch 
closely, as they burn quickly. This 
mixture will keep several days 
refrigerated. 


Janet Miller 


GOOEY BUNS 


1 Ib. minced ham 


or bologna 

2 T. prepared 
mustard 

1. T. minced onion 
(instant) 


16 wiener buns 

1 Ib. sharp cheese 
or American 

%3 cup salad 
dressing 

2 T. chopped pickle 
or pickle relish 


16 Servings 


Grind ham and cheese together. Add 
rest of the ingredients, except the 
buns. Mix well. Spread on buns and 
wrap in foil. Heat in oven for 25 minutes 
at 325°. These may be frozen and putin 
oven right from freezer. Allow a few 
extra minutes for heating. 


Patti Coram 
Des Moines, lowa 


HOT CHICKEN SANDWICH 


3 cups cooked 
chicken 

Ys cup onion 

1. chopped green 
pepper 

1. cup diced 
celery 

1 cup mayonnaise 

% Ib. American 
cheese, diced 

Ys cup lemon 
juice, optional 


Put onion and pepper through blender. 
Mix with chicken and let sit overnite in 
refrigerator. Mix with other 
ingredients. Spread on buttered buns, 
wrap in aluminum foil. Heat in oven. 


Gretchen Graham 


HOT CORNED BEEF SANDWICH 12 Servings 


1 can corned beef 

Y2 Cup mayonnaise 

% cup ketchup 

1 tsp. mustard 

onion (as desired) 

1 cup diced Swiss cheese 


Mix all together. Spread on buttered 
buns. Wrap in foil and bake for 20 
minutes at 350°. 


Gretchen Graham 
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HOT FUDGE SAUCE 


3 sq. chocolate Melt chocolate, add sugar and milk - 
1 cup sugar stir - continue for 6 minutes - be sure 
73 (smi. can) of evaporated and watch as this will get real “bubbly”. 

milk (Carnation) Start timing just as it starts a gentle 
3 T. butter rolling bubble. Add butter, vanilla, and 
Ye tsp. vanilla salt. Beat (by hand) until smooth and 
dash of salt creamy. 


Bernie Manly 


KOLBA (Korean Marinade) 


1 cup soy sauce Marinate short ribs for 2 to 3 hours. 
Ye cup sesame oil (Also good on flank steak). Score meat. 
Ye cup Crisco oil Barbecue for 15 to 20 minutes. 
2 T. sesame seeds 
2 tsp. pepper Linda Bjornstad Martin 
3 T. sugar Millers Bay 
Ye tsp. garlic Waterloo, lowa 
powder 
ginger 


SAUCE FOR RIBS 


¥, cup catsup Bring to boil and then simmer for 25 
¥, cup water minutes. Pour over cooked country 
2 ~=T. brown sugar ribs and simmer for about 25 minutes 
2 tsps. worcestershire more. 

sauce 
1 tsp. chili powder Peter Arts 
2. =T. vinegar Carroll, lowa 
2 chopped onions 
1 tsp. salt 
1 tsp. paprika 


% tsp. pepper 


SPAGHETTI SAUCE TO CAN 3% - 4 Quarts 


25 tomatoes 


=—PM ND 2 © 


med. onions 
green peppers 
buttons garlic 
T. salt 

T. pepper 


Cut all ingredients up and putina large 
pan and cook for 2%-3 hours until a 
little thick. Put through a food mill. 
Add: 


1. cup Wesson oil 
1. stick margarine 
4 smi. cans tomato paste 


Bring toa boil or simmer until thick. Put 
in jars; seal; then put in pressure 
cooker and pressurize 10 minutes at 5 
Ibs. pressure. Reduce pressure 
normally. Makes 3%-4 quarts. Don’t 
double the recipe because it won't 
cook down. 


Pam Bouse 
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SOUPS & SALADS 


AVOCADO VICHYSSOISE 6 Servings 


1 (10% oz.) can 


cream of potato soup 


1 soup can of 
half and half 


1 tsp. dehydrated 


minced onion 


2 avocados, peeled 


Combine in top of blender or Crusinart 
all ingredients. Serve in cocktail crystal 
with bits of avocado chopped for 
topping. If too thick, add more half and 
half. Great with Mexican dinners! 


Barbara F. Jones 
Spencer, lowa 


BROCCOLI-CHEESE SOUP 4 Quarts 


2 =T. margarine 
¥, cup chopped 
onion 
cups water 


6 
6 chicken bouillon cubes 
8 


oz. fine egg 


noodles (4 cups) 
1 tsp. salt/pepper 


to taste 
2. ~=pkgs. frz. 


broccoli ( 10 oz.) 


6 cups milk 

Ye tsp. garlic 
powder 

4 cups (1 Ib.) 


American cheese, 


cubed 
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In large sauce pan, saute onion for 3 
minutes. Add water and bouillon cubes 
over heat until dissolved. Gradually 
add noodles and salt so mixture 
continues to boil. Cook uncovered for 
3 minutes. Stir in broccoli and garlic 
powder-cook 4 minutes more. Add 
milk, cheese as you pepper, and 
continue cooking until cheese melts, 
stirring constantly. Can be frozen, use 
before 1 month. 


Linda Lee Marten 


CHEESE SOUP 


Ye cup finely Cook vegetables in butter until tender. 
chopped celery Add salt and stir in flour, stir in milk and 
Ye cup finely broth and stir until thickened. Add 
chopped onions cheese and pimento. Simmer 5 
Y cup finely minutes. Don’t allow to boil. Serve 
chopped carrots topped with croutons. 
2 ‘T. butter 
Y, cup flour Charlotte Fair 
2 cups milk Spencer, lowa 
1. can chicken 
broth 
Ye cup grated 
sharp cheese 
3 T. chopped 
pimento 
CHILI 12-15 Servings 
2 Ibs. hamburger Brown hamburger, stirring to break up. 
1 Ig. onion Add chopped onion and cook until 
2. ‘iT. chili transparent. Stir in chili powder, flour 
powder and brown sugar. Add tomato juice and 
1 (40 oz.) can beans and simmer for about an hour. 
kidney beans 
E1_—F-flour—_ JoAnn Critelli yah 
1~T._brown-sugar— . ; av 
1 (48 0z.) can | MM ot 
tomato fiice. _— fk Wy? 
CRAB BISQUE 6 Servings 


1 can mushroom Combine all ingredients except 
soup scallions. Heat thoroughly, but do not 

1 can cream of let bubble. Add scallions just before 
asparagus soup serving. 

1 cup milk 

1 cup half & half Nancy Rogers 

v2 cup sherry 

1 can mushrooms 

1 can crabmeat 

% stick butter 

% cup chopped 
scallions 
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CRAB BISQUE 


1 (6% 02.) can Cut crab in small pieces. Melt butter in 
crab meat double boiler and add flour. Add milk 

2. ‘Tz. butter and cream. Stir constantly and cook 

2 ‘iT. flour until thickened. Add crab, heat 15 

3 cups whole minutes. Add seasonings. Good served 
milk with buttered crackers. 

1 cup cream 

salt, pepper, Martha Graham 

cayenne 

CREAM OF ARTICHOKE SOUP 6 Servings 

4 cups chicken Combine parsley, shallots, celery, 
broth = 3 cans chicken broth, artichoke hearts, and 
of Campbell’s seasoning. Place over slow heat and 

1 stalk celery, simmer about 30 minutes. Pour into 
chopped fine blender and puree until smooth. Strain, 

2 tsp. shallots return to stove and blend in cornstarch 

1 tsp. chopped which has been dissolved in the 
parsley vermouth. Add cream just before 

1 can artichoke serving. Heat through but do not boil. 
hearts Garnish with thinly sliced lemon 

1. T. cornstarch cartwheels. A delicious soup that men 

Ye cup lite like. 
cream 

4 T. dry vermouth Cathy Arts 

1 tsp. salt Carroll, lowa 


tsp. white pepper 


lemon cartwheels 


CREAM OF ASPARAGUS SOUP 16 (8 oz.) Servings 


2 
VP) 
Ya 


21/2 


oz. butter 
chopped onion 
to 1 cup flour 
Ibs. asparagus 


1% to 2 qts. 


Melloream (1/2 & ‘/2) 


salt, pepper 
herb seasoning 
nutmeg 
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Saute onions in butter until tender. Add 
flour to form roux. Slowly add 
Melloream to onion and flour mixture. 
Cook asparagus separately, chop and 
add to soup. Blend % to '3 of entire 
batch and return to pot. Season to 
taste. 


Maxwell's Restaurant 
Arnolds Park, lowa 


CREAMY CAULIFLOWER SOUP 


1. med. head cauliflower 
(broken into buds) 

Y% Cup chopped 
onion 

4 tsp. butter 

Ys cup flour 

3 cups chicken 
broth 

2 cups milk 

1. tsp. worcestershire 
sauce 

4 oz. sharp cheddar 
cheese, shredded 


Cook cauliflower, covered, in small 
amount of boiling water 10-15 minutes. 
Drain and coarsely chop. In large 
sauce pan, cook onion in butter till 
tender. Blend in flour, and chicken 
broth, milk, and worcestershire 
sauce. Cook and stir till slightly 
thickened, add cauliflower. Bring to 
boil and stir in cheese. Sprinkle each 
serving with snipped chives. 


Marge Tierney 


ELEPHANT STEW 


1. elephant 
1. pkg. brown 
gravy mix 


(mix according 
to directions) 

1 box salt 

1 box pepper 

2 rabbits (optional) 


Cut elephant in bite size pieces (this 
should take about 2 months). Cover 
with brown gravy. Simmer about 4 
weeks. This will serve 3,800 people. If 
more are expected, two rabbits may be 
added, but only in an emergency as 
most people don’t like HARE in their 
stew. 


Ann G. Mayne 
Okoboji, lowa 


Marilyn Offut 
Omaha, NE 
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GASPACHO 


tomatoes, chopped 
green onions, 
finely chopped 
1 red onion, 
finely chopped 
Y2 cup loose parsley, 
finely chopped 
1. Ig. cucumber, 
chopped 
1 Ig. can 
tomato juice 
Ys cup vinegar 
73 Cup olive 
oll 
lemon juice 
from 1 lemon 
pinch of salt 


and pepper 


N o& 


HAND-MADE SOUP 


1 Ib. ground 
chuck 

1 Ig. onion, 
chopped 


1 or 2 cloves, 
garlic, mashed 


1 (1 Ib.) can 
tomatoes 

Ye head cabbage, 
grated 


1 can kidney 
beans, undrained 

salt, pepper 

tabasco sauce 

basil 

oregano 
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Stir all ingredients together in a large 
bowl and chill for 6 hours. Serve in 
individual soup bowls or coffee mugs. 


Mary Anne Lippold 


6-8 Servings 


In large pot, brown meat, stirring often. 
Pour off fat. Add onion and garlic, 
continue to saute until meat is well- 
browned. Turn heat to low; add water, 
tomatoes, and bouillon cubes. Simmer 
at least 1 hour, preferably 2 or 3 hours. 
About 20 minutes before serving, add 
vegetables. Add spices to taste. 
Simmer 20 minutes. 


Mrs. Richard Ruth 


| HEARTY CLAM CHOWDER 


slices bacon, 

cut in smi. pieces 
green onions & 
tops, chopped 
med. sized potatoes 
peeled & cut into 
v2” Cubes 

stalk celery, sliced 
carrot, finely sliced 
clove garlic, 
mashed or minced 
cups water 

tsp. salt 

tsp. pepper 

tsp. worcestershire 
sauce 

drops tabasco 
cups chopped 
clams with juice 
pt. light cream 


LITTLE MARY’S 
VEGETABLE SOUP 


3 Ibs. ox-tails 
or soup meat 

1 Ig. can 
tomato juice 

1 Ig. can 
tomatoes 

2 onions, sliced 

water 


Use any vegetable in your 
frig-carrots, peas, lettuce, 
spinach, corn, broccoli, 
cauliflower, etc. 

salt and pepper 


4 Servings 


In a large heavy kettle, saute’ bacon 
until crisp. Add green onions & tops, 
potatoes, celery, carrot & garlic. Pour 
in water and season with salt, pepper, 
worcestershire, tabasco. Cover pan 
and simmer 15 minutes or until 
potatoes are tender. Mash mixture 
slightly with a potato masher. In a 
separate pan heat clams in their juice 
for 3 minutes or until tender. Add clams 
to vegetable mixture, pour in cream. 
Stir well, then heat just until piping hot, 
but do not boil. Good with dark bread, a 
tray of cheese and a bowl of fruit ona 
cold winter night. 


Jeanette Krage 
Sioux City, lowa 


12 Servings 


Brown meat in large kettle. Add tomato 
juice, canned tomatoes and water. This 
forms the base. Then use any 
vegetables you have on hand-good 
way to clear out the refrigerator. Cook 
about 4 hours over medium heat. 
Season to taste. Even better tasting 
after re-heating. 


Jane Flood 
Denison, lowa 
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MINESTRONE 


1 Ib. lean 
ground beef 

1 cup chopped 
onion 

2'2 T. instant 
beef bouillon 

4 cups water 

2 oz. thin 
spaghetti, broken 

1 (16 oz.) can stewed 
tomatoes 

% tsp. thyme 

Ye tsp. pepper 

1'2 cups chopped 
cabbage 

Ye cup barley 

chopped parsley 


3 Quarts 


In large bowl, combine beef, % cup 
onion, and 1 T. bouillon; mix well. 
Shape into small meatballs. Brown 
meatballs. Remove from pan, reserving 
enough drippings to cook remaining 
onions till tender. Add meatballs, 
water, tomatoes, onions, remaining 
bouillon, thyme, and pepper. Cover; 
bring toa boil. Reduce heat; simmer for 
1 hour. Add cabbage, barley, spaghetti, 
and parsley. Cook 15 minutes or until 
spaghetti is tender. 


Barbara Ruppert 
lowa City, lowa 


MULLIGATAWNEY SOUP 6-8 Servings 


3 Ib. chicken, 
cut up 

1 T. salt 

1. can chicken broth 

1 T. instant onion 

1 bay leaf 

10 pepper corns 

2. T. butter 

1. diced carrot 
diced apple 

1% tsp. curry powder 

%4 tsp. chili 
powder 

Y tsp. ground 
coriander 

Ye tsp. mace 

1'%2 cup unsweetened 
pineapple juice 

1 T. sugar 

2 green bananas 

3 CT. flour 

Vs cup water 


In a large kettle, combine water and 
chicken broth to make 2 quarts; add 
salt, onion, bay leaf, peppercorns. Add 
chicken, cut up, and simmer covered 
1% - 2 hours. Cool chicken, strain 
broth. Melt butter in kettle. Saute carrot 
and apple until soft. Stir in spices and 
cook 1 minute. Add pineapple juice, 4% 
cups chicken broth and sugar. Cover 
and simmer 20 minutes. Remove skin 
and bones from chicken; dice. Add to 
soup. Cut bananas in slices and add to 
soup. Simmer 30 minutes. Blend 1/3 
cup water into flour and mix to smooth 
paste. Add to soup and simmer 10 min. 
stirring to thicken slightly. 


Mary Landen 
Omaha, NE 


NORWEGIAN FRUIT SOUP 


1 


1 


1 


2 


_ 


cup dried 
apricots 

cup dried 
prunes 

cup seedless 
raisins 

qts. water 

3” (sticks) 
cinnamon 

cup sugar 

cup sliced apples 
cup pearl 
tapioca, soaked 
qt. additional 
water 

cup orange juice 
slices oranges 
lemon, sliced 


Cook fruit slowly, until fruit is nearly 
tender. Cook tapioca which has been 
soaked. Add to fruit mixture and cook 
slowly until tapioca clears. Serve hot. 


Ruby Dvergsten 


OKOBOJI FISH STEW 


Cut a medium-size perch from Lake 
Okoboji into small bite-size pieces. 
This should take about two months. 
Cook over charcoal fire for about four 
weeks at 465 degrees. This will serve 
3,900 people. If more are expected, two 
rabbits may be added, but do this only 
if necessary as most people do not like 
to find hare in their stew. 


When serving this in dining halls, a 
similar effect may be had by 17,822 
crawdaddies or 35,762 minnows. In 
this case, be sure to use a white wine 
instead of a red wine. Garnish with 
water sprouts and no one will be the 
wiser, 


(Reprinted from “Arnolds Park at Lake 


Okoboji: A Picture History” by 
permission of author Peggy Smith.) 
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PUMPKIN SOUP 8 Servings 


4 green onions Saute the onions and carrots in the 
and tops, sliced butter until transparent. Add pumpkin 

1 onion, sliced and stock. Add salt and garlic salt and 

2 carrots, sliced cook about one half hour over low heat. 

4 T. butter, Mix flour and butter and stir into soup 
meited until thick. Add cream and heat until 

1. can (29 02.) boiling. Garnish with parsley or 
pumpkin croutons. 

chicken stock, 

about 4 cups Jane Flood 

salt to taste Denison, lowa 

garlic salt 

3ST. flour 


1 cup whipping cream 


TOMATO SOUP 


4 cups tomatoes, Put in blender. Blend until smooth. 
core & cut Pour in freezer bag and freeze. When 
in half you are ready to use the soup, thaw it. 

Ye of asmi. onion Add 2 cups milk. Heat slowly. 

Ye tsp. salt 

2 tsp. Beau Janie Palmer 
Monde spice Milford, lowa 

2 tsps. soft 
butter 


2. tsps. flour 
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A GOOD-GOOD SALAD 


1 head lettuce Put lettuce, torn into bite sized pieces 
1. cup diced in 9 x 13 pan. Layer the rest of the 
celery ingredients in the order given. Add 
4 hard cooked sugar to mayonnaise and spread 
eggs, sliced carefully over all. Top with cheese. 
1 (10 oz.) pkg. Cover with saran wrap and refrigerate 
frz. peas 8-12 hours. Be sure to use mayonnaise. 
DO NOT COOK Keeps for several days. 
Ye cup diced 
green pepper Clarice Wilson Meinzer 
1. onion, diced Charles City, lowa 
8 slices bacon, 
fried and diced 
2 cups Hellman 
mayonnaise 
2 = T. sugar 
4 oz. hard cheese, 
grated 
ARTICHOKE JELLO SALAD 10 Servings 
2 cups V-8 Make jello as directed using V-8 Juice 
Juice instead of water, heating 1 cup V8 
2 jars marinated Juice. Add remaining ingredients. Mix 
artichokes, drained well. Pour into mold, chill. Turn out into 
2. ~=T. worcestershire plate. Serve with mayonnaise in center. 
sauce 
2  T. minced Martha Woodard 
onion 
1 cup finely 
cut celery 
1. smi. box 
lemon jello 


126 


BLUE CHEESE DRESSING 2 Quarts 


1 qt. Kraft Blend mayonnaise, milk, and vinegar. 
mayonnaise Crumble cheese and add to mixture. 
1 smi. can Chill several hours or days and serve 
evaporated milk over lettuce wedges. 
2 T. cider 
vinegar Marjorie Braunger 
Ye Ib. blue lowa City, lowa 
cheese 


BLUE CHEESE DRESSING 


4 oz. blue cheese, Mix together; refrigerate. Serve over 
crumbled tossed salads. 
¥4 qt. Miracle 
Whip salad Verda Kruse 
dressing 
Y tsp. garlic 
salt 
2 T. worcestershire 
sauce 


BLUE CHEESE SALAD DRESSING 


1 smi. onion, Mix in blender until smooth. Stir in 1 
cut up Cup crumbled blue cheese. Makes one 
1 cup mayonnaise or pint. 
salad dressing 
“3 cup salad Beulah E. Westbrook 
oil Spirit Lake, lowa 


% cup ketchup 

2. =T. vinegar 

2 T. sugar 

1 tsp. prepared 
mustard 

Ye tsp. salt 

Ye tsp. paprika 

Ye tsp. celery seed 

dash of pepper 
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BROCCOLI SALAD 


1 pkg. fresh broccoli 
(may use frz.) 
1 pt. cherry tomatoes 


1 cup black 
olives, halved 

1. cup yogurt 

8 oz. cream 
cheese 

2 tsp. garlic 
salt 


salt and pepper 


Steam broccoli (do not overcook) and 
cool. Blend yogurt, cream cheese, 
garlic salt, salt, and pepper. Add 
dressing to broccoli, tomatoes, and 
olives. Chill. 


Dolly Turner 
Sioux City, lowa 


CABBAGE SLAW FOR FREEZING 


2 carrots 
1 med. head 
cabbage 


1 green pepper 


Dressing: 


1 cup vinegar 

Ye cup water 

2 cups sugar 

1 tsp. whole 
mustard seed 

1 tsp. celery seed 


Put in blender on #7 or shred and grate 
as desired for slaw. Drain and add 1 
teaspoon salt. Let set 1 hour. Squeeze 
out moisture and fill freezer containers. 


Combine and boil 1 minute. When cool, 
cover slaw. 


Geralene Shuck 
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CAESAR SALAD 


1 head of lettuce, Jean Fitzgibbons 
broken into bits Okoboji, lowa 
1 head of endive, 
watercress or 
other greens chopped 
fresh green onions 
1 can anchovies 
crisp croutons 


Dressing: 

¥%, cup lemon juice 

1 cup salad oil 

1 egg 

2 cloves garlic 

garlic salt 

to taste 

salt and pepper 

to taste 

2. tsp. sugar 

Ye tsp. mustard 

celery seed, optional 

Yea tsp. paprika 

Ye to 1 tsp. 
worcestershire 
sauce 


CELERY SEED DRESSING 


‘2 Cup sugar Mix in small bowl the dry ingredients 
1 tsp. dry plus the onion and half the vinegar. 
mustard Blend to mix thoroughly. Transfer to 
1 tsp. salt blender and gradually add oil, a little at 
2 tsp. celery seeds a time, beating constantly. Add 
Ys cup vinegar (can remaining vinegar toward the end of 
use part lemon juice the process. Dressing should be quite 
and part tarragon thick. 
vinegar) 
1 cup salad oil Betty Scott 


Y onion, grated 


COOKED SALAD DRESSING 


1 cup sugar Mix sugar, flour, mustard, paprika, and 
2. ‘iT. flour salt. Add eggs, milk, and vinegar. Cook 
% tsp. mustard in double boiler. Stir frequently until 
Ys tsp. paprika thick, add butter. Store in crock or 
Ye tsp. salt glass jar. Delicious when mixed with 
5 eggs, beaten Miracle Whip or French dressing or 
1 cup milk piccallili for fish dishes. 
1. cup vinegar 
1 T. butter 
CORNED BEEF MOLD 6-8 Servings 
2 T. unflavored Soften gelatin in cold water, dissolve in 
gelatin hot tomato juice (use a large pan). Add 
% cup cold lemon and salt. Chill until partially set. 
water Fold remaining ingredients into the 
12 cups tomato gelatin mixture. Pour into 1% quart loaf 
juice pan. Chill until firm. 
Ye2 tsp. salt 
1 tsp. lemon Kay Avery 
juice Spencer, lowa 
1 (12 oz.) can corned 
beef, shredded 
3 hard boiled 
eggs, chopped 
Ye Cup cucumber, 
chopped 
2 cups celery, 
chopped 
1. T. onion, 
chopped 
1 cup mayonnaise 
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COTTAGE CHEESE DRESSING FOR LETTUCE 


cups creamed 
cottage cheese 
cup mashed and 
peeled avocado 
T. chopped onion 
cups coarsely 
chopped and pared 
cucumber 

T. chopped 

fresh parsley 

or dill 

cup skim 

milk 

T. crumbled 

blue cheese 


juice of 1 lemon 


vf) 


tsp. salt 


dash of pepper 


1 
1 


1 


CRANBERRY SALAD 
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head lettuce 
tomato, cut 
in wedges 
lemon, cut 
into wedges 


pkg. cranberries 
cups marshmallows 
(small) 

cup sugar 

tsp. salt 

cups diced 
apple 

cup nuts 

can pineapple, 
drained 

cup green 
grapes, halved 


Mix everything except last 3 
ingredients. Cut lettuce crosswise with 
sharp knife to make 4 slices. Place each 
slice on individual serving plates. 
Spoon dressing over each round of 
lettuce. Garnish with wedges of tomato 
and lemon. 


Mrs. Larry Harsin 
Estherville, lowa 


12 Servings 


Grind cranberries, add marshmallows 
and sugar. Mix. Put in refrigerator 
overnight. COVER. Next day: add salt, 
apple, nuts, pineapple, and grapes. Mix 
with small carton Cool Whip. Keep in 
refrigerator until ready to serve. 


Helen Wyatt 
Arnolds Park, lowa 


CUCUMBER LIME MOLD 6 Servings 


1 pkg. (3 oz.) Dissolve jello; add cream cheese, 
lime jello mayonnaise, horseradish, and salt. 
%, cup hot Beat with rotary beater until smooth. 
water Chili slightly and add cucumber and 
2 pkgs. softened onion. Serve with crabmeat, tuna, or 
cream cheese (3 02.) salmon in center of mold. One cup dry 
1. cup mayonnaise cottage cheese may be substituted for 
1 tsp. prepared cream cheese. Omit horseradish and 
horseradish add slivered almonds (1 cup). 
Y% tsp. salt 
2 =T. lemon Gretchen Evans 
juice Okoboji, lowa 
Ys cup minced 
onion 
%, cup diced 
cucumber, drained 
DOUBLE CRANBERRY SALAD 9 Servings 
22 Cups cranberry Bring cranberry drink to boiling. Stir in 
apple drink gelatin till dissolved; stir in relish. Chill 
2 (3 0z. pkgs.) lemon till partially set; stir in celery and nuts. 
flavored gelatin Pour half into an 8 x 8 x 2” baking dish. 
1 (10 oz. pkg.) frz. Combine cottage cheese and 
cranberry-orange mayonnaise; spread over gelatin layer 
relish in dish and top with remaining gelatin. 
Y2 cup chopped pecans Chill till firm. Cut into squares. 
% cup chopped celery 
1% cups cream-style Marcella R. Scott 
cottage cheese 
Ys Cup mayonnaise or 
salad dressing 
EASY SALAD 6 Servings 
1 (3 02.) Jello Drain fruit; mix together all ingredients 
(any flavor) including dry jello. Chill and serve. 
1 (8 0z.) Cool whip (Flavor of Jello will determine color.) 
1 (11 0z.) mandarin 
oranges Anonymous 
1 (8% oz.) can 


crushed pineapple 


132 


FRENCH SALAD DRESSING 


1 cup Wesson Mix in a pint jar and shake well. 
oil 

73 Cup sugar Beverly Knack 

73, cup ketchup Okoboji, lowa 

1 tsp. salt 

1. tsp. pepper 


%2 Cup vinegar 
1 tsp. garlic salt 


FRESH BROCCOLI SALAD 


sliced fresh broccoli Toss broccoli, onion, and peppers with 
sliced onions (rings) Ranch Dressing. Let stand several 
sliced green hours or overnight before serving, well 
pepper rings chilled. You can add _ cauliflower, 
raw cauliflower radishes, and cucumbers. If adding 
sliced radishes sliced cucumbers, and/or tomatoes, 
cucumbers drain first. 


Wanda Wood Nelson 
Spencer, lowa 


FROZEN FRUIT CUPS 32 Servings 
1 (12 0z.) can frz. Fold all ingredients together, gently. 
orange juice Place paper muffin liners in muffin 
concentrate pans. Fill liners with salad and freeze. 
1 (12 0z.) can water When frozen, remove from muffin tin 
1 (16 oz.) can pineapple and store in freezer bag. Remove 
tidbits, undrained individual salads as needed a few 
6 bananas, diced minutes before serving. Remove paper 
4 apples, diced liner and serve. 
1. cup miniature 
marshmallows Kathy Coffey 


1 cup sugar Omaha, NE 
2 =T. lemon juice 
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FROZEN FRUIT SALAD 30 Servings 


1 (29 oz.) can Add sugar to 1% cups apricot juice. 
apricots Simmer 5 minutes and cool. Cut 
1 (15 oz.) can apricots into small pieces, add drained 
crushed pineapple pineapple, bananas, and cooled syrup. 
3 bananas, sliced Add frozen strawberries (not 
2 (10 oz.) pkgs. frz. completely thawed and not drained) 
strawberries and the lemon juice. Freeze in cupcake 
1 T. lemon juice pans. Nice to have on hand. Goes with 
1 cup sugar lots of things for brunch, lunch, or 
dinner. 
Linda Smith 


Cincinnati, Ohio 


FRUIT SALAD DRESSING 


*3 cup honey Boil for 5 minutes, then add to cooked 
2. tsp. dry mustard mixture the following: 
73 cup vinegar 


1% cup sugar 2 cups salad oil 
v2 tsp. salt 2. ‘T. lemon juice 
2 tsp. grated onion 
2 tsp. celery seed 
Anonymous 
GARDEN MEDLEY 
1 cup green Chop vegetables into bite size pieces. 
peppers Shake last six ingredients together 
1 cup red well. Pour over raw vegetables and let 
onions set overnight. 
1. cup cherry 
tomatoes Barbara Harms 
1 cup cauliflower 
2 cups celery 
1 cup carrots 
1 cup sugar 
1 cup cider vinegar 
1 tsp. salt and 


dash pepper 
% cup salad oil 
1 T. basil 
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GARDEN RELISH 


4 cucumbers, peeled 
and sliced 

2 onions, peeled 
and sliced 

1. cup mayonnaise 

Ye cup sugar 

Y, cup vinegar 


Let stand in refrigerator for 2 hours. 
Zucchini squash may be subsittuted 
for the cucumbers. Also good as a 
dressing over lettuce. 


Barbara Harms 


GREEN BEAN AND MUSHROOM 
SALAD A LA DANAISE 6 Servings 


1 Ib. green beans, 
ends trimmed 

1 Ib. mushrooms, 

_ thinly sliced 

1 T. white wine 
vinegar 

1_ ‘iT. olive oil 

Mustard sauce 

(see below) 

1 oz. Swiss Gruyere 
cheese (julienne 


strips) 
4 dill sprigs 
6 smi. radish 
roses 


Mustard Sauce: 

% cup plus 3 T. 
olive oil 

3 T. Dusseldorf mustard 

2 T. white wine 

vinegar 

T. sugar 

3 T. minced green 
onions & tops 

2 T. snipped fresh 
parsley 

1 tsp. salt 

Ye tsp. white pepper 

Ye cup snipped 
fresh dill 


—_h 
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Cook green beans in boiling salted 
water to cover until crisp and tender, 
about 7 minutes; drain. Place in large 
bowl of ice water 5 minutes; drain, dry 
On paper toweling. Refrigerate. 
Combine mushrooms, vinegar, and oil, 
let stand 30 minutes. Meanwhile, make 
mustard sauce. Combine green beans 
and mushrooms in serving bowl; top 
with mustard sauce. Toss gently to 
cool. Garnish with cheese, dill, and 
radishes. 


Mix oil, mustard, vinegar, and sugar in 
blender 1 minute. Add onion, parsley, 
salt, and pepper; blend 1 minute. Add 
dill, blend until smooth. 


Barbara F. Jones 
Spencer, lowa 


HOT CHICKEN SALAD 


EN CASSEROLE 


2 cups chopped 
cooked chicken 

2 cups chopped 
celery 


Ye cup blanched, chopped, 


salted almonds 
¥3 Cup chopped 
green pepper 


2  T. chopped pimento 


2  T. minced onion 

‘2 tsp. salt 

2 T. lemon juice 

Ye Cup mayonnaise 

’, cup grated 
Swiss Cheese 

3 cups crushed 
potato chips 


HOT CHICKEN SALAD RINGDING 


1'%% cups cooked 
& diced chicken 
1 (8 02.) can 
pineapple tidbits 
’3 Cup mayonnaise 
Y% cup diced 
celery 
% cup chopped 
almonds 
Ye cup diced 
green pepper 
¥%, tsp. salt 
Ye tsp. pepper 


1 (8 oz.) can refrigerator 


Crescent rolls 
1 egg, beaten 


6-8 Servings 


Blend chicken, celery, almonds, green 
pepper, pimento, onion, salt, lemon 
juice and mayonnaise. Turn into 
buttered 1’ quart casserole. Top with 
grated cheese and crushed potato 
chips. Bake in a moderate oven at 350° 
for 25 minutes or until cheese is 
melted. 


Christine Sanders 
Denison, lowa 


4 Servings 


Combine first eight ingredients and 
toss lightly. Separate Crescent rolls 
into eight triangles. Arrange triangles 
on greased cookie sheet inacircle with 
bases over-lapping and narrow tips 
pointed outward. The open center 
should be 3 inches in diameter. Spoon 
chicken salad in a ring around bases of 
triangles, packing firmly to insure ring 
shape. Then fold the tips over the filling 
toward center and tuck under the ring. 
Brush with beaten egg. Serve hot! Bake 
for 25 to 30 minutes at 350°. 


Mrs. Steve Sheppard 
Spencer, lowa 
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HOT CRISP CHICKEN SALAD 


2 cups diced 
chicken, cooked 

2 cups sliced 
celery 

2  T. lemon juice 

Ye cup toasted 
slivered almonds 

1 cup (or more) 
mayonnaise 


Mix well. Putin 8x11 casserole. Top 
with crushed potato chips and Kraft 
grated American cheese (1 small can, 
mix well with crushed potato chips 
before putting on top). Bake 425° for 
10-12 minutes or until top browns. 


Wanda Wood Nelson 
Spencer, lowa 


IRENE FLANAGAN’S JELLO DIP 


1 can tomato 
soup 
1 smi. lemon jello 
1 Ig. cream cheese 
1 smi. jar 
Miracle Whip 
1 Ig. onion, chopped 
Ye med. green 
pepper, chopped 
1 cup celery, 
chopped 


JELLIED RICE RING 


1 (9 02.) can crushed 
pineapple 

1 pkg. lemon jello 

1% cups cooked 
rice 

Ye Cup sugar 

2 cups smi. marshmallows 

¥3_ Cup maraschino 
cherries 

1 pkg. Dream Whip 
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Heat soup and jello (no water). With 
egg beater, blend in the cream cheese 
and Miracle Whip. Add onion, green 
pepper, and celery. Stir well. May chill 
or freeze. 


Gussie Hoyt 


Drain juice from pineapple. Measure 
juice and add enough water to make 
two cups liquid. Bring one cup liquid to 
boil, add jello, stir until dissolved, 
adding remaining liquid. Chill until 
partly thick, fold in remaining 
ingredients and fold in whipped cream. 
Turn into mold and chill until firm. This 
rice ring can be made two days before 
serving. 


Anna Pike 


JELLO SALAD 


1. pkg. lemon jello 

1% cups boiling 
water 

1 (3 02.) pkg. 
cream cheese 

Ye cup celery, 
diced 

1 cup apple, 
diced 

1 can tidbit 
pineapple 
and juice 

¥, cup marshmallows 

1 pt. whip cream 


MACARONI SALAD 


1 pkg. Creamettes 
or 2 cups macaroni, 
cooked, drained 

1 bottle creamy 
Italian dressing 

celery, cubes 

radishes 

green peppers 

hard boiled eggs 

shredded sharp cheese 


MARINADE SALAD 


1 head cauliflower 

bunch broccoli 

carrots 

sliced cucumbers 

celery 

green pepper 

radishes 

1 cup sour cream 

1 cup mayonnaise 

1. pkg. Good Seasons 
garlic dressing 


Dissolve jello in hot water, add the rest 
of ingredients. Fold in whipped cream. 
May add nuts if desired. 


Mrs. Art W. Larson 


Marinate macaroni overnight with 
dressing. Mix rest of ingredients and 
add as much mayonnaise as needed. 
Makes a lotand will keep in refrigerator 
for several days. 


Beulah E. Westbrook 
Spirit Lake, lowa 


10-12 Servings 


Cut up vegetables and mix with sour 
cream, mayonnaise, and Good 
Seasons dressing. Mix together in 
morning, day before serving. Marinate 
in tightly covered container in 
refrigerator. 


Tigger Jensen 
Sioux City, lowa 
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MOLDED GUACAMOLE RING 


2 envelopes unflavored 


gelatin 

Ye cup cold water 

1% cups boiling 
water 

2 tsp. salt 

6 T. lemon juice 

1% T. grated 
onion 

dash of tabasco 

sauce 

3 cups mashed 
avocado 

%, Cup mayonnaise 


OLD FASHIONED 
HOT POTATO SALAD 


4 med. size 
potatoes 

4 slices bacon 

Y%, cup chopped 


onion 
1 tsp. salt 
pepper 


3. T. wine vinegar 

2 T. Chablis or 
other white wine 

2 tsp. sugar 

2 hard cooked 
eggs, chopped 
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12 Servings 


Soften gelatin in cold water and 
dissolve in boiling water. Add lemon 
juice, onion, and seasonings. While 
gelatin mixture is still liquid stir in 
mashed avocado. Fold in mayonnaise, 
pour into a 10 inch ring mold and chill 
until firm. Unmold and fill the center 
with chilled seafood salad or chicken 
salad. Garnish with parsley and cherry 
tomatoes. 


Toni Fangman 
Omaha, NE 


4 Servings 


Boil potatoes in skins until tender; peel 
and dice, keeping hot. Fry bacon until 
crisp; drain and crumble. Measure % 
cup bacon fat and return to skillet. 
Saute onions lightly in measure fat. 
Add salt, pepper, vinegar, wine, and 
sugar. Heat; pour over hot potatoes. 
Add chopped eggs; mix lightly to blend 
the dressing through salad. Serve 
immediately, while hot. 


Barbara Jones 


: 


OVERNIGHT TOSSED 


GREEN SALAD 


1. med. head lettuce 
1 (10 oz.) pkg. 
fresh spinach 
Y2 cup sliced 
green onion 
1 (10 oz.) pkg. frz. peas, 
thawed (don’t cook) 
1 Ib. bacon, diced, 
cooked, drained 
1% cups mayonnaise 
1. cup sour cream 
2. ~=T. lemon juice 
2 tsp. oregano 
leaves 
% tsp. basil 
Yq tsp. salt 


Y tsp. pepper 


PATIO SALAD 


2 cans corn, 
niblets 

% cup diced 
cucumbers 

% cup diced 
onion 

2 tomatoes, cut 


Dressing: 

Y% Cup sour 
cream 

2  T. mayonnaise 

1 T. vinegar 

% tsp. salt 

Yq tsp. dry 
mustard 

% tsp. celery 
seed 


10-12 Servings 


Tear lettuce and spinach in bite s.ze 
pieces in a large salad bowl. Add onion 
and peas and toss gently. Combine 
mayonnaise, sour cream, lemon juice, 
oregano, basil, salt, pepper. Mix well. 
Spread dressing over greens, frosting 
entire surface. Do not mix. Cover with 
plastic wrap. Refrigerate overnight. 
Add bacon just before serving. Toss. 
One pint cherry tomatoes halves can 
be added to first mixture. 


Kay Avery 
Spencer, lowa 


Drain corn, cucumbers, onions and 
tomatoes well. Mix in collander. 


Mix dressing into salad just before 
serving. Can be doubled. Great with 
steak. 


Cathy Arts 
Carroll, lowa 
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PEAR SALAD 


1 


1 
1 


1 


Ig. box Make jello using pear juice as part of 
strawberry jello cold water. Let set. Blend pears and 
Ig. can pears cream cheese in bowl with hand mixer 
(8 0z.) pkg. on low speed until cheese is like 
cream cheese cottage cheese. Blend cheese, pear 
Ig. carton mixture, and Cool Whip into jello until 
Cool Whip well mixed. 


Barbara Thompson 


POPPY SEED DRESSING 


Ya 


cup white Mix all ingredients very well and pour 
sugar into pint jar. Refrigerate. Excellent over 
tsp. dry mixed salad greens or fruit. 

mustard 

tsp. finely 


cut green onions 
cup cider vinegar 


1. cup mazola oil 
% tsp. poppy seed 
1 tsp. salt 
1 can mixed grapefruit Juice from fruit will keep fruit from 
and orange segments turning brown. 
(fresh may be used) 
1 avocado ripe, peeled Janey Strub 
& cut up lowa City, lowa 
RASPBERRY SALAD 20 Servings 
4 smi. boxes i Dissolve jello in 2 cups hot water. Add 1 
raspberry jello cup cold water, raspberries and 
2 smi. pkg. frz. applesauce. Pour into 9 x 13 pan. Let 
raspberries set. Frost with topping. 
2 cups applesauce 
Barbara Thompson 
Topping: 
1 (3 0z.) cream cheese 
1 pkg. Dream Whip 
2  T. powdered sugar 
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RED, WHITE & BLUE 


2 


1 
1 


pkgs. raspberry 
jello (red) 

cup half & half 
cup sugar 

pkg. Knox 
gelatin 

tsp. vanilla 

(8 oz.) pkg. cream 
cheese 

pkg. raspberry 
jello (black) 
can of 
blueberries 


SALAD DRESSING 


NO — 


— D2 = Ww 


SHRIMP-RICE SALAD 


cup sugar 
tsps. dry 
mustard 

T. flour 

tsp. salt 
eggs, beaten 
cup sweet or 
sour milk 

(or cream) 
cup vinegar 


2 cups cooked 
rice 

1 Ib. pre-cooked 
shrimp 

1. tomato 

Ye green pepper 

scallions 

salt & pepper 

1 smi. tomato 
sauce 


12 Servings 


First layer: Mix 2 pkgs. red raspberry 
jello with 2 cups hot water and 2 cups 
cold water. Chill and set. 

Second layer: Heat 1 cup half & half 
and 1 cup sugar. Mix 1 pkg. Knox 
gelatin with 1 cup cold water and 1 tsp. 
vanilla. Pour the two mixtures in a 
blender with one (8 oz.) pkg. cream 
cheese. Blend. Cool, pour on first 
layer. 

Third layer: 1 pkg. black raspberry jello 
and 1 cup hot water and 1 can 
undrained blueberries. 


Lois Chambers 


Mix dry ingredients, add eggs and 
vinegar. Add milk. Cook until thick, 
stirring constantly. Especially good on 
potato salad. 


Arlene King 
Estherville, lowa 


4 Servings 


Warm up shrimp in water-use same 
water to cook rice. Drain rice, add 
drained shrimp, diced tomato, 
peppers, scallions, salt & pepper. Wash 
with tomato sauce all in your salad 
bowl. Serve cold or warm. 


Mary Kay Hyde 
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SHRIMP SALAD 10-12 Servings 


2 cups smi. shell Mix well and add 2 hard-cooked eggs, 
macaroni, cooked sliced or chopped. Chill well. Serve on 
and drained large lettuce leaves. 

Ye cup onions, 
chopped Charlotte Dueland 

1 cup celery, 
chopped 

1 smi. jar pimento, 
chopped 

1 cup ripe pitted 
olives, sliced 

longhorn cheese, cubed 

1 pkg. smi. cooked 
frz. shrimp 
(more If desired) 


Toss together with dressing: 
Ye Cup mayonnaise 
2 tsps. prepared 
mustard 
2. tsps. salt 
pepper to taste 
1 to 2 T. vinegar 


SPECIAL POTATO SALAD 6-8 Servings 
4 cups cooked Combine last five ingredients and pour 
potatoes over chopped vegetables and mix well. 
6 hard cooked Chill. 
eggs 
2 TT. chopped onion Barbara Harms 


1. cup Miracle Whip 
1. T. table mustard 
VW 
1 


~~ 


cup sugar 
T. milk 
salt & pepper 
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SPINACH SALAD 


1 Ib. spinach, washed 
and torn 

2 cups fresh bean sprouts 

3  hard-cooked eggs, 
chopped 

8 strips bacon, cooked and 
crumbled 


Dressing: 

Y% cup Heinz salad vinegar 
1. tsp. worcestershire sauce 
1. grated onion (optional) 

1 cup salad oll 

Ye Cup sugar 

¥%3 cup ketchup 

salt and pepper 


SPINACH SALAD 


1 bag fresh 
spinach 

Ye can bean 
sprouts 

4 slices bacon, 
cooked 

2 hard boiled 
eggs 

Dressing: 


¥, cup ketchup 
1 tsp. worcestershire 


sauce 
1 cup vegetable 
oll 
1. smi. onion, 
chopped 


Y cup vinegar 
% cup sugar 
salt and pepper to taste 


6 Servings 


Alice Call 
Eagle Point 


4 Servings 


Cook bacon crisply, mix salad 
ingredients, crumbling bacon. 


Mix all ingredients and shake. This 
dressing recipe makes enough for 
several salads. Remainder can be 
stored in refrigerator. 


Karen Olmstead 
lowa City, lowa 
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SPINACH SALAD 


2 
2 
1 


salt 
1 


(3 oz.) pkgs. 
lemon jello 
cups boiling 
water 

tsp. mayonnaise 
& pepper 

cups cottage 
cheese 

cup chopped 
celery 

pkg. frz. spinach, 
thawed 

cup chopped 
onion 


SPINACH SALAD 


Ya 


8 


4 


SPINACH SALAD DRESSING 


bag fresh 
spinach 

slices bacon, 
cooked and crumbled 
hard boiled 

eggs, chopped 
head lettuce, 
chopped 

box peas, cooked 
and drained 

red onion, 
chopped 

pt. sour cream 

pt. mayonnaise 


cup Mazola 

cup olive oil 

cup wine vinegar 
T. sugar 

tsps. Gouldens 
mustard 

tsp. salt 

cup ketchup 


Dissolve jello in boiling water. Stir in 
mayonnaise and cottage cheese. 
Season with salt and pepper. Stir in 
chopped celery and onion. Squeeze 
water out of thawed spinach and add. 
Refrigerate. 


Marnie Larson 


10-12 Servings 


Layer in bowl spinach. Sprinkle with 
salt, pepper, Sugar, bacon, eggs, 
lettuce, peas, and onion. Mix sour 
cream and mayonnaise. Smooth over 
the top. Make twenty-four hours 
ahead. Cook peas until just tender 
crisp. 


Judi Burnett 


12-14 Servings 


Mix all ingredients together in jar and 
shake well before serving. Do not 
refrigerate. Pour on top of spinach, 
bean sprouts, sliced mushrooms, 
sliced tomatoes, sliced onion, 
crumbled bacon, and croutons. Toss. 


Lynne Graf Roe 


EE 


SPINACH SALAD DRESSING 6 Servings 


Dressing: 

1 egg 

2 tsps. parmesan 
cheese 

2. ‘T. Dijon-style 
mustard 

1 tsp. salt, 


coarse pepper 
dash of Accent 
3 «CT. fresh 
lemon juice 
1 tsp. sugar 
1 cup worcestershire 
sauce 
% cup Safflower oil 
or any oil 


Mix all ingredients except oil. Add oil 
last and mix well. 

2 hard-boiled eggs, chopped fine 

1 oz. finely crumbled crisp bacon 
Sprinkle over spinach that has been 
tossed well with dressing. 

This recipe is from the dining room of 
U.S.S. Princess Louise in Long Beach, 
California. 


Mrs. W. B. Ellerbrock 
Okoboji, lowa 


STRAWBERRY SALAD 12-14 Servings 


1 can strawberry 
pie filling 

1. can drained 
cushed pineapple 

1 can Eagle Brand 
Condensed milk 

1. cup nuts-pecans 

1 (16 oz.) Cool Whip 


Mix allingredients. Put into bowl. Don’t 
freeze. Can make ahead. Keeps well for 
several days. 


Mrs. J. B. Osher 


SUPER FROZEN SALAD 


1 qt. strawberry 
ice cream 

1 (3 02.) pkg. Philadelphia 
cream cheese 

2, Cup mayonnaise 

1 #2% fruit 
cocktail (drained) 


Mix mayonnaise and cream cheese 
together. Blend in the ice cream, which 
has been softened. Fold in fruit cocktail 
with spoon and putin a9” ring mold or 
similar container and freeze. 


Elizabeth Jensen 
Sioux City, lowa 
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SUPER 1,000 ISLAND DRESSING 


1. tsp. paprika 
1 Ig. onion, grated 
1 Ig. green pepper, diced 
TACO SALAD 
1 head lettuce, 
shredded 
1. can chili beans 
in meat sauce 
1 Ib. sharp 
cheddar cheese 
2 Ibs. ground chuck, 
browned and cooled 
1 pkg. taco seasoning 
3 tomatoes, cubed 


can tomato soup 
cup salad oil 
cup brown sugar 
cup ketchup 


green onions 
89¢ bag of Taco 
Doritos, crushed 


Va 


“a 


bottle Catalina 
dressing 
bottle Taco sauce 


Cook about 10 minutes, cool well. Add 
1 quart salad dressing. Fold in with 
electric beater. 


Pam Bouse 


12 Servings 


Toss together everything except 
dressing and taco sauce. Pour the 
dressing and sauce over salad before 
serving. 


Nina Anderson 
Aurelia, lowa 


TOMATO SALAD DRESSING 
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can Campbell’s 


Tomato Soup 
cup Mazola oil 
cup vinegar 

cup sugar (scant) 
T. salt 

minced onion 
with juice 


Mix well — store in refrigerator handy 
to have ready to serve to a large crowd 
on lettuce and vegetable salads or on 
sliced tomatoes and green pepper and 
onion rings. 


lva Smith Patterson 


TRY IT, YOU'LL LIKE IT SALAD 6-8 Servings 


Lettuce or any greens, Try it, you'll like it is all | can say. 
cut up 

Y cup crisp fried bacon Mrs. Leo Mores 

Ye cup chopped almonds Harlan, lowa 


2 green onions, chopped 
1. can mandarin oranges, 


drained 
Dressing: 
Ye cup oil 
2. ~=T. sugar 
2 =T. red wine 
vinegar 
dash of salt 


dash of tabasco 


TWENTY DOLLAR SALAD 18-20 Servings 

1 head cauliflower, Mix and chill. Will keep for several 
washed weeks. Add 1 head lettuce broken 
& broken in pieces before serving. 

1. can French cut beans, 
303 size, drained Marjorie Braunger 

1 can wax beans, lowa City, lowa 


303 size, drained 
1 stalk celery, sliced 
1. bunch carrots, sliced 
2. jars pickled corn 
2 Ig. cans button 
mushrooms, drained 
2 cans pitted black 
olives, drained 
2 cans or smi. jars 
stuffed green olives 
2 jars marinated artichokes 
2 bottles creamy 
onion dressing 
1 Ig. bottle Wishbone 
Italian salad dressing 
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UNIVERSITY FRENCH SALAD DRESSING 


cup sugar 

cup catsup 

cup oll (light) 

cup vinegar 

tsp. salt 

T. lemon juice 

T. grated onion 

T. University horseradish 
(Grandma’s of Milford) 


VEGETABLE SALAD 


2 pkgs. frz. California 
blend vegetables 

2 cans mushrooms 

3 tomatoes (cut up) 

1. cup chopped, 
celery 

1 jar green 
olives, sliced 

2 pkgs. Hidden Valley 
Seasoning mix 
(original) 

1% cups salad oil 

Ye cup vinegar 


VERMICELLI SALAD 


1. smi. pkg. vermicelli 
can shrimp or tuna 
6 stalks celery, 

chopped 
2 hard boiled 

eggs, minced 
1. bunch green 

onions, chopped 
celery salt and salt to taste 


=_t 
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Sugar can be % cup sugar and % cup 
sugar substitute. Shake or blend % 
minute. 


Mary Odor 
Milford, lowa 


8-10 Serving 


Boil frozen vegetables two minutes, 
drain. Mix oil, vinegar, and salad 
dressing powder. Mix together with 
vegetables. Chill, several hours or 
overnight. 


Cynthia Cox 


10 Servings 


Boil vermecelli until medium soft, but 
firm - about 7 minutes. Drain in cold 
water and mix with other ingredients. 
Add dressing made with 1 pint of 
mayonnaise, thinned with red or white 
wine vinegar. Best made a day or two 
ahead. 


Jane McMahon 
Algona, lowa 


VV POTATO SALAD 30 Servings 


1 gal. diced Use enough of the salad dressing 
cooked potatoes mixture to make potato salad the 

1 doz. boiled consistency you like. Best if allowed to 
eggs, chopped season overnight. 


% cup chopped onions 


Vacation Village Cooks 


Dressing: 

1 qt. salad dressing 
Y2 Cup sugar 

1'2 tsp. mustard 

1 tsp. celery salt 


1% tsp. salt 
2 T. sweet pickle 
juice 
WATERGATE SALAD 12 Servings 
9 oz. Cool Whip Mix all together and set aside in 
20 oz. can crushed refrigerator for a few hours. 
pineapple 
1 pkg. instant Mrs. Clem Dust 


pistachio pie filling 
1 cup smi. marshmallows 
Y cup crushed 

nut meats 
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VEGETABLES 


APRICOT SWEET POTATOES 


1 


(1 Ib.) can 


sweet potatoes 


1% cups brown 


sugar 


1% T. cornstarch 


1 
V4 
VP) 
1 


2 


tsp. grated 
orange peel 


tsp. salt 


tsp. cinnamon 
(1lb.-10z.) can 
apricot halves 
T. butter 


pecan halves 


ASPARAGUS CASSEROLE 


VA 


2 
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can cream of 
chicken soup 
cup milk 
hard-boiled 
eggs, sliced 

tsp. onion 

flakes 

cup cubed 
American cheese 
(10 oz.) pkg. frz. 
cut asparagus, cooked 
cup sliced 
almonds 

cup bread 
crumbs 

T. butter 


4-6 Servings 


Grease a10x6x1%inchdish. Arrange 
potatoes and apricot halves in dish. Ina 
pan, mix other ingredients with liquid 
from apricots. Boil until it thickens, 
then pour over potatoes. Sprinkle with 
pecan halves. Bake in 375° oven for 25 
minutes. 


Mary Ann Burghart 
Falls City, NE 


6 Servings 


Combine milk, soup and cheese in 
skillet and heat until cheese melts. Stir 
in eggs, cooked asparagus and onion 
flakes. Turn mixture into buttered 
casserole, top with almonds, then 
crumbs which have been mixed with 
melted butter. Double portions for a 
large casserole. Bake until warm and 
cheese melted for 20-25 minutes at 
350% 


Mrs. Larry Harsin 
Estherville, lowa 


BAKED GRAINS 


MEAT ACCOMPANIMENT 10 Servings 
1. Ib. combined grains - Simmer mushrooms in 3 cups water 
cracked wheat, until tender. Chop to quarter inch 
cracked corn meal chunks. Save broth. Put grains in sauce 
sesame seeds pan or covered baking pot. Add 3T. oil 
buckwheat and stir over high heat until grains are 
oats blanched. Turn off heat and stir in dried 
sunflower seeds gravy mix, and chopped mushrooms. 
1 oz. dried black Add mushroom broth. Cover with 1 

mushrooms inch water and bake. Add water if 
1. oz. dried gravy necessary. Take from oven and stir 

mix thoroughly. Replace in oven at 250° 


until all grains are tender. (About two 
hours). Can be baked in Micro Wave for 
40 minutes. Stir every 8 minutes. 


Nancy McMurtry 
Ravenna, NE. 


BARLEY CASSEROLE 


Saute 2 medium onions, chopped 
coarsely and % Ibs. fresh mushrooms 
in % |b. melted butter, until golden and 
tender. Add 1% cup raw pearl barley. 
Cook until barley is delicately brown. 
Add 3 pimentoes, chopped, and 2 cups 
chicken broth (may need more broth.) 
Bake at 350° for 50-60 minutes until 
barley is tender and liquid is absorbed. 


Jean Fitzgibbons 
Okoboji, lowa 
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BROCCOLI - BEAN 


CASSEROLE DELUXE 8-10 Servings 

2 pkgs. frz. chopped, Mix all together but broccoli and 
broccoli, thawed beans. Arrange half of broccoli in 

1 pkg. frz. cut greased 2 quart casserole. Cover with 
green beans, thawed all of drained beans. Pour ’2 sauce over 

1 cancream of beans and add remaining broccoli, 
mushroom soup then add rest of sauce. Top with 

1 cup mayonnaise buttered crumbs. Bake at 350° degrees 

1. med. onion, chopped for 30 minutes. You can make ahead 

1 cup grated and freeze or refrigerate. Bring to room 
sharp cheese temperature before baking. 

2 well beaten eggs 

1 tsp. salt Ruth Schmelkin 

% tsp. pepper Des Moines, lowa 

BROCCOLI CASSEROLE 6-8 Servings 

2. pkg. frz. Cook broccoli as directed. Mix with 
chopped, broccoli other ingredients and bake at 350° for 

1 cancream of 25 to 30 minutes. 
chicken soup 

1 cup Cheese Whiz Ellie Lemek 

Ye cup milk Omaha, Nebraska 


1 cup minute 
rice (uncooked) 
%2 grated onion 


BROCCOLI CASSEROLE 


3. pkgs. frz. In large frying pan saute’ onionin oleo. 
chopped broccoli Then add partially thawed broccoli. 
1 stick oleo Cook till separated. Add soup and roll 
1. chopped onion of cheese. Cook on medium heat till 
1 can cream of well blended. Do not over cook. Place 
mushroom soup in greased casserole and top with 
1 roll of Kraft slivered almonds. Heat till bubbly, 
garlic cheese about 40 minutes at 350°. 
1. cup slivered 
almonds Cathy Arts 
Sioux City, IA 
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BROCCOLI CASSEROLE 8 Servings 


1. pkg. chopped, 
broccoli 

1 can cream of 
mushroom soup 


1 tube garlic 
cheese 

1 jar button 
mushrooms 


¥, Cup seasoned 
bread croutons 

3 green onions, 
chopped 

1 stalk celery, 
chopped 

¥3 stick butter 


Saute’ onion and celery and broccoli in 
butter. Melt cheese with mushroom 
soup in separate pan. Then add to 
broccoli mixture. Add mushrooms and 
their juice. Mix in croutons. Turn into 
greased (medium sized) casserole and 
refrigerate overnight. Bake at 325° for 
30 minutes. 


Karen Olmstead 
lowa City, lowa 


BROCCOLI - CORN BAKE 6 Servings 


1 (16 oz.) can cream 
style corn 

1 (10 oz.) pkg. frz. 
chopped broccoli, 
cooked and drained 

1 beaten egg 

Ya cup coarse 
saltine cracker 
crumbs (about 12) 

1 T. instant minced 
onion 

2. T. butter or 
margarine, melted 

Ye tsp. salt 

dash of pepper 

Y, Cup coarse cracker 
crumbs (about 6) 

1 T. butter or 
margarine, melted 


Combine corn, broccoli, egg and ’2cup 
cracker crumbs, the onion, 2 T. melted 
butter, salt and pepper. Turn into 1 
quart casserole. Combine the % 
cracker crumbs and the remaining 
butter. Sprinkle over vegetable 
mixture. Bake uncovered at 350° for 35 
minutes. 


Imogene Spencer 


156 


BROCCOLI DISH 


1 cancream of 
chicken soup 

%2 Cup mayonnaise 

Ye tsp. lemon juice 

% tsp. curry powder 

6 chicken breasts, 
cooked and deboned 

Ye cup American 
cheese, shredded 

2 boxes broccoli, 
cooked and drained 


BRUNCH PUDDING 


2. =*iT. flour 

Ye cup melted 
butter 

3 Ig. eggs, 
separated 

Ye tsp. salt 

1 tsp. sugar 

1% cups evaporated 
milk 

2 cups frz. 


corn, thawed 
Ye cup finely 

snipped chives 
Ys cup diced 

pimento 
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Put broccoli in 9 x 12 dish. Top with 
chicken, then sauce. Top with buttered 
bread crumbs. Bake at 375° for “hour. 
Serve with rice. 


Mrs. Louis George 


0990 
ee 


6-8 Servings 


Blend flour with melted butter. Beat 
egg yolks with salt and sugar. Add to 
butter mixture. Add milk. Mix corn with 
chives and pimento. Whip egg whites 
until stiff. Fold into milk mixture. 
Gently stir in vegetables. Pour into 
buttered baking dish. Set in shallow 
pan and fill with 1 inch of hot water. 
Bake at 350° for 45 minutes. Serve hot. 


Carol Ouverson 
Boone, lowa 


CABBAGE HOT DISH 


1 


1 


2 


1 


head cabbage, 
chopped 

green pepper, 
diced or in rings 
cups diced 
celery 

Ig. onion, 

diced 


6-7 slices of bacon, 


a7) 


2 


cooked and cut up 
tomatoes, chopped 
cup bacon 
drippings 

tsp. sugar 


salt and pepper to taste 


CALICO 
1 (20 oz.) frz. 
mixed vegetables 

Y%, cup vinegar 

3. =T. water 

1 T. mustard 

% cup sugar 

2. =*T. flour 

¥3 cup onion 

Ye cup celery 


CALICO BEANS 


1 Ib. hamburger 

% Ib. bacon, cut up 
%2 onion, chopped 
Ye cup ketchup 

Ye Cup brown sugar 
2 tsp. mustard 

3. =T. vinegar 

1 cap liquid smoke 
1. can pork and beans 
1 can kidney beans 
1 can butter beans 
salt to taste 


6-8 Servings 


Fry bacon. Drain and save % cup 
drippings in skillet. Add vegetables and 
seasonings. Cover and cook 5-8 
minutes, stirring occasionally. Add 
piece of bacon before serving. 


Mrs. Earl Husen 


4-6 Servings 


Cook frozen vegetables a little and 
drain well. Cook vinegar, water, sugar, 
mustard, and flour until thick. While 
hot, pour over mixed vegetables and 
then add onion and celery. Mix well. 
Let set 24 hours in refrigerator. 


Josephine Kenison 


6-8 Servings 
Brown hamburger, bacon and onions. 
Mix with other ingredients. Bake 
uncovered at 350° for 40 minutes. 


Sue Ford 
Dallas, Texas 
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CALICO BEANS 


eh ah ab =t ad 


CAULIFLOWER SOUFFLE 


3 
2 
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(1 Ib.) can green beans 
(1 Ib.) can wax beans 
(1 Ib.) can kidney beans 
(1 lb.) lima beans 

(2-3 Ib.) baked beans 
with tomato sauce 
slices bacon, 

chopped & browned 

T. bacon drippings 
med. onions, chopped 
cup brown sugar 

T. smoke flavoring 

Ib. American 

cheese, cubed 

cup ketchup 


T. butter 

T. flour 

cup milk 

tsp. salt 

cup American 
cheese, grated 

cup cauliflower, 
cooked and coarsely cut 
up or 1 cup broccoli 
egg whites, 

stiffly beaten 


12 Servings 


Vary quantities for smaller pans. 
Marvelous with grilled hamburgers. 
Put all in S quart pyrex casserole and 
bake at 350° for 1 hour. 


Gretchen Evans 
Okoboji lowa 


6 Servings 


Make white sauce. Add salt and 3 egg 
yolks and cheese. Stir until cheese is 
melted. Add cauliflower. Fold in egg 
whites. Pour into buttered casserole. 
Sprinkle top with more cheese. Set pan 
in pan of water. Bake in oven at 350° for 
50-60 minutes. 


Dorothy Getz 


CHRISTMAS CAULIFLOWER 
CASSEROLE 


COMPANY RICE 


1 


1 
| 


1 
1 


CORN AND RICE CASSEROLE 


2 
1 


Vp 


box wild & 

white mixed rice 

jar mushrooms, drained 
can water chestnuts, 
drained & sliced 


jar red pimento, drained 


can cream of 
mushroom soup 


cups cooked rice 
cup whole kernel 
corn, drained 

cup chopped 
green pepper 

cup finely chopped 


celery 
cup whip cream 


Ib. grated cheese, 
long horn style 
chopped onion, 
browned in butter 
pkg. slivered almonds, 
toasted lightly 


6 Servings 


Separate and cook 1 head of 
cauliflower to tender crisp. Saute “% 
cup chopped green pepper and 4 oz. 
sliced mushrooms in % cup butter. 
Make white sauce of 1/3 cup flour, 2 
cups milk, 1 tsp. salt. Add 2 T. chopped 
pimento to white sauce, and 1 cup 
shredded Swiss cheese. Layer 
vegetables and sauce into casserole. 
Heat at 325° for 15 minutes, or until 
well heated. 

Jean Fitzgibbons 

Okoboji, lowa 


5-6 Servings 


Cook rice according to directions on 
rice box. Then add all other ingredients 
and heat on top of stove. No need to 
bake. The rice could be cooked with 
chicken broth. This is good served with 
baked cornish hens. 


Velda Tripp 

8 Servings 
Place all ingredients in buttered 
casserole, layering the milk and 


cheese. Bake at 350° for 20 to 30 
minutes. 


Mary T. Mueller 
lowa City, lowa 
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CORN AND RICE CASSEROLE 


2 cups cooked rice Mix all together; bake at 350 for 1 hour. 
1. cup whole kernel corn 

1. cup chopped celery Jean Fitzgibbons 

chopped onions browned in) = Okoboji, lowa 

2 ‘T. butter 


1 cup rich milk or half and half 
1 cup grated cheese, cheddar 
Ye cup green pepper, chopped 
slivered almonds on top. 


EASY POTATO HOT DISH 12 Servings 
1 Ig. pkg. frz. hash browns Mix all ingredients except cheese ina 
1 can potato soup flat 9 x 13 baking pan. Bake 45 minutes 
1 can celery soup at 350°. Cover with cheese and bake 
1 cup sour cream another 15 minutes. 
salt and pepper 
grated cheese Lois Harmes 
Algona, lowa 
EASY SPINACH DISH 6 Servings 
3. pkgs. frz. chopped Cook spinach and drain well. Add sour 
spinach, cooked and cream and dry onion soup to spinach, 
drained place mixture in casserole and heat for 
2 smi cartons sour 25 minutes at 350°. During last few 
cream (1 pt.) minutes place French fried onions on 
1 pkg. dry top. Heat until crisp. 
onion soup 
1. can French Mavis Allen 
fried onions 


EASY VEGETABLE MEDLEY 


1 (10 oz.) frz. green beans Cook vegetables as package directs. 
1 (10 oz.) frz. peas Mix with soup. Sprinkle with cheese 
1. (10 oz.) broccoli and crumbs. Bake 25 minutes at 350°. 
1 (10 oz.) brussel sprouts Sprinkle with more grated cheese if 
2 (10% oz.) cans cream of desired. 

celery soup, undiluted 
Ye cup grated cheese Margie Braunger 
buttered bread crumbs lowa City, lowa 
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FIESTA BROCCOLI 


1 bunch broccoli, Cook and drain broccoli. Saute onions 
trimmed and separated in butter. Add remaining ingredients. 
Ye cup butter Pour over broccoli. Serve immediately. 
Ye cup green onions 
(with tops), chopped Jean Fitzgibbons 
3. =T. lemon juice Okoboji, lowa 


1 (2 0z.) jar chopped 
pimentos, drained 

Ye tsp. salt and 
dash of pepper 


GLAZED CARROTS 


Ye cup sugar Clean and cut carrots into desired 
1 cup water peices. Cook until almost tender. 
1% T. corn flour Combine sauce and carrots and let 

or cornstarch stand for 10 minutes. Just before 
1. T. vinegar serving add 1’2T. butter. Sauce may be 
Mix above and made ahead of time and refrigerated 
cook until thick until time to be used. 


Lucille Kruse 


GLAZED CARROTS 6 Servings 
8 to 10 med. carrots Mix all but carrots together in sauce 
% cup butter or oleo pan. Pour over carrots. Cover and bake 
Ye cup white sugar at 325° for 1% hours. 

Ye cup water 

Ye tsp. salt Janey Strub 


lowa City, lowa 
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GREEN BEANS PIQUANT 4 Servings 


1 Ib. fresh green Cook beans and onions in salted water 
beans, cut till beans are crisp tender. Add 
1. med. onion, chopped crumbled bacon. Mix together vinegar, 
% cup water sugar, and worcestershire. Add to 
Ye tsp. salt beans and heat together to blend 
4 slices bacon, flavors. 

fried & crumbled 
3. =T. red wine Iris Koppen 

vinegar Okoboji, lowa 
2 tsp. sugar 
1 tsp. worcestershire 

sauce 
dash pepper 
GREEN RICE CASSEROLE 6-8 Servings 
2 cups cooked rice Combine all ingredients except egg 
1 cup sharp whites, blend thoroughly. Fold in egg 

cheese, grated whites. Bake in round baking dish in 
Ye cup butter, melted moderate oven at 350°. Combines 
2 T. onion, chopped nicely with all meats. 
1 cup parsley, 

finely snipped Vineta Jensen 


3 beaten egg yolks 
3. stiffly beaten 


egg whites 
HOMINY GRIT CASSEROLE 6 Servings 
1 cup reg. grits Pour the grits into boiling water to 
3 cups boiling water which salt has been added. Mix well 
Ye tsp. salt and cook until thickened. Add the 
4 T. butter or remaining ingredients and_ stir 

margarine thoroughly. Pour into a greased 2 quart 
4 eggs (beaten) casserole. Bake 350° for 30 minutes. 
1 can cream of 

mushroom soup Imogene Spencer 


1 cup of chopped 
ham or corn beef 
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HUNGARIAN NOODLES 


1 (12 02.) pkg. noodles 
2 ~‘T. butter 
1 cup creamed 
cottage cheese 
12 cups sour cream 
Y% cup chives 
2. = T. onions, 
finely minced 
1 to 2 cloves garlic 
1 T. butter 
salt, pepper to taste 
poppy seeds 
Ye cup Parmesan cheese, 
freshly grated 
Y, cup butter 


IRISH CABBAGE 


1 Ig. head green 
cabbage, cored 


cold water 
3. T. sugar 
3. =T. salt 


2 cups boiling water 


Y% cups butter 

8 slices crisply 
cooked bacon, 
crumbled 

Y%, cup chopped 
parsley 

salt and white pepper 


JALAPENO CHEESE GRITS 


4 cups water 

1. cup hominy grits 

1% tsp. salt 

1 (8 0z.) jalapeno 
pepper Cheese Whiz 

2 eggs 

Ye cup milk 

Y Cup margarine 


6 Servings 


Cook, drain, and butter noodles. 
Lightly saute’ onions in butter with 
crushed garlic; remove garlic. Add to 
noodles: cottage cheese, sour cream, 
Chives, onions in butter, salt, pepper. 
Place in pyrex pan (11% x 7%) and top 
with Parmesan, melted % cup butter, 
poppy seeds. Bake at 350° for 30 
minutes. 


Mary Textor 
Des Moines, lowa 


6-8 Servings 


Cut cabbage in 2” pieces. Cover with 
cold water. Add the sugar and salt. Let 
stand several hours in refrigerator. 
Drain. Place cabbage in a pot with 
boiling water. Cover and cook 8 
minutes. Drain. Add butter, crisp 
bacon and parsley. Add seasonings. 
This can be made ahead. 


Mary Honke 
Omaha, Nebraska 


10 Servings 


Stir grits into salted boiling water. 
Cook 5 minutes. Then add weli beaten 
eggs, cheese, margarine and milk. 
Bake at 325° for 45 minutes in 1% quart 
casserole. 


Carol Smith 
Lawrence, Kansas 
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MEXICAN CASSEROLE 


1 Ib. jar Cheese Whiz 

3 Ibs. fresh zucchini 

1 can cream of 
chicken soup 


2 eggs 
1 smi. onion, 
chopped 


1. can green chilies 
bread crumbs 


ORANGE CARROTS 


10 med. carrots, 


peeled and sliced 


2 T. sugar 
2. tsp. cornstarch 
Ye tsp. salt 


Ye tsp. ground ginger 

Ye cup orange juice 
(fresh or frz.) 

4 T. butter 


PARTY POTATOES 


8 to 10 med. potatoes 

1 (8 oz.) Philadelphia 
cream cheese 

1. cup sour cream 

seasoning and butter 

as desired 
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6-8 Servings 


Butter bottom of casserole with 
Cheese Whiz. Add zucchini which has 
been par-boiled and drained. Mix 
together soup, eggs, onions, and 
peppers. Saute’ a little. Top with rest of 
cheese and sprinkle with crumbs. Bake 
for 30-40 minutes at 350°. 


Iris Koppen 
Okoboji, lowa 


6 Servings 


Slice carrots crosswise, on the bias, 
about % inch thick. Cook until just 
tender. Drain. Meanwhile, combine all 
dry ingredients in a small saucepan, 
add orange juice and cook, stirring 
constantly, until thick and bubbling. 
Boil one minute. Stir in butter, pour 
over hot carrots and toss to coat with 
orange sauce. This can be done ahead 
and then warmed in a conventional 
oven or microwave, covered. 


Sybil Norton Wiegman 


Cook potatoes and drain. Beat 
softened cheese and sour cream until 
blended with mixer. Gradually add hot 
potatoes. Beat until fluffy. Add 
seasonings and garlic salt if desired. 
Spoon this mixture into a 2 quart 
casserole. Brush with butter. Bake at 
350° for 30 to 40 minutes. May be 
prepared ahead and when ready to 
serve, just heat. 


Helen Moore 
Dixon Beach 


PENN. DUTCH POTATOES 


6 


2 


cups mashed potatoes 


(instant are fine) 
cups frz. broccoli, 
cooked, chopped 
tsp. chives, chopped 
or onion 

tsp. dill weed 

(may omit) 

T. butter 

Ib. American 
cheese, grated 


6-8 Servings 


Save some of grated cheese for top of 
casserole. May substitute spinach or 
carrots for broccoli, well drained. 
Serve hot, holds in oven well. Can be 
baked, frozen, and reheated. Bake in 2 
quart dish for 45 minutes at 350°. 


Mrs. Don K. Evans 
Okoboji, lowa 


POTATO CASSEROLE 


1 
1 


MEDIUM WHITE SAUCE: 


2 
2 
1 


can smi. whole potatoes 
pkg. frz. mixed vegetables 


T. butter 
T. flour 
cup milk 


POTATO DISH 


cup melted butter 
tsp. salt 

tsp. pepper 

cup chopped 
onion 

can cream of 
chicken soup 

pt. sour cream 
cups sharp cheddar 
cheese, grated 
Ibs. frz. hash 
browns 

cup melted butter 
cups cornflake 
crumbs 


Mix ingredients together. Cover with 
cheese sauce and bake in oven until 
bubbly about 45 minutes at 350°. 


Season and add cheese 


Mrs. Beulah E. Westbrook 
Spirit Lake, IA 


14-16 Servings 


Mix first 7 ingredients together. Add 
hash browns. Toss cornflake crumbs in 
butter. Sprinkle over top. Bake at 350° 
for 45 minutes in a 3 quart casserole. 


Sharon Cowan 
Algona, lowa 
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POTATOES SUPREME 6 Servings 


6 med. potatoes Peel and cook potatoes. When cool, 
salt to taste shred or thinly slice and mix with 
¥3 cup butter or remaining ingredients. Put in 1% quart 

margarine, melted casserole or baking dish. Bake at 350° 
2 cups shredded, for 35 minutes. 


cheddar cheese 
¥3 cup onion, chopped 
1 pt. sour cream 
Ye tsp. pepper Carolyn Michener 
Climbing Hill, lowa 


Margie Shriver 
Okoboji, lowa 


REFRIGERATOR 

MASHED POTATOES 12 Servings 

5 Ibs. potatoes Cook peeled potatoes in boiling, salted 

2 (3 02.) pkg. water. Cook until tender. Drain. Mash 
cream cheese until smooth. Don’t add any liquid. Add 

1 cup sour cream remaining ingredients and beat until 

2 tsp. onion salt light and fluffy. Cool. Cover and place 

1 tsp. salt in refrigerator. May be used any time 

Y% tsp. pepper within two weeks. 

2 T. butter or To use, place drained amount in 
margarine greased casserole, dot with butter and 


bake, until heated thoroughly. If the full 
amount is used, heat in a 2 quart 
casserole and dot with 2 T. butter. Bake 
at 350° for 30 minutes. 


Marilyn Riegert 
Cincinnati, Ohio 


RICE AND BROCCOLI CASSEROLE 8 Servings 


2 pkgs. chopped Cook broccoli. Pour 1 cup boiling 
broccoll water over Minute Rice. Let stand. 

1 (8 oz.) jar Then mix together with soup and 
Cheese Whiz cheese. Brown onion in oleo. Mix 

1 cancream of together. Sprinkle buttered crumbs on 
mushroom soup top. Bake 30 minutes at 325°. 

1. cup Minute Rice 

1. onion, chopped Jean Fitzgibbons 

a little butter or oleo Okoboji, lowa 
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RICE AND CORN CASSEROLE 


cups rice, cooked 

cup whole corn 

cup chopped celery 

cup green pepper 

cup cream, half & half 
cup grated sharp cheese 
cup chopped onion 

T. butter 

can slivered almonds 


RICE CASSEROLE 


1. cup chopped celery 

%2 cup chopped onion 

1 pkg. frz. chopped 
broccoli 

1 cancream of 
mushroom soup 

1 cancream of 
chicken soup 

2'2 cups rice, cooked 

1. smi. can mushrooms 

1 jar (8 oz.) Cheese Whiz 

SAL’S BEANS 

1 can red kidney beans 

1. can butter beans 

1. can pork and beans 

% Cups sugar 

%, cup brown sugar 

Ye cup ketchup 

1 tsp. dry mustard 

2 ‘tsp. vinegar 


6 - 8 Servings 


Cook onions in butter, slightly. Add the 
celery and green pepper, then the 
other ingredients. Put all in 9 x 13 
casserole. Pour cream over all. Bake at 
350° for 45 minutes. 


Mrs. Russel Cox 
Spirit Lake, lowa 


8 Servings 


Saute’ onion and celery in butter. Cook 
and drain broccoli. Combine soups 
and cheese. Add cooked rice and 
mushrooms. Then add onion and 
celery. Fold in broccoli. Bake at 375° 
for 40 minutes. 


Mrs. William Stauss 


8 - 10 Servings 


Brown ‘% Ib. bacon cut in small pieces, 
then brown ‘% Ib. hamburger and 1 
chopped onion in the bacon grease. 
Drain. Add beans. Then add: 


Put in large casserole. Bake at 350° for 
40 minutes. Can be doubled, and best if 
made a day ahead of time. Do not over 
bake. Can be put in crock pot and 
served from same. 


Cathy Arts 
Sioux City, IA 


Mrs. Fred Wilson 
Okoboji, lowa 
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SCRAMBLED CABBAGE 4 - 6 Servings 


T. bacon drippings 

T. vegetable oil 

cups finely shredded 

cabbage 

(medium head) 

1 tsp. sugar 

1 tsp. salt 

2 cups sliced celery 

1 med. onion, sliced 

v2 med. green 
pepper, chopped 

2 med. tomatoes, 
chopped 

Ye tsp. pepper 


© — — 


Heat bacon drippings and oil in a large 
skillet. Stir in cabbage, celery, onions, 
green pepper. Cook 5 minutes, add 
tomatoes, sugar, salt & pepper. Cover 
& cook over medium heat for five or 10 
minutes or until tender. 


Helen M. Plott 
Spirit Lake, lowa 


SOUTHERN SQUASH CASSEROLE _ 6-8 Servings 


12 med. size 
yellow squash 

6 slices bacon 

% cup chopped 
onion 

3 eggs, beaten 

12 cups (about 1/3 Ib.) 
shredded cheddar 
cheese 

salt and pepper 
to taste 

12 T. worcestershire 
sauce 
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Cook squash in a small amount of 
boiling salted water until tender. Drain 
well and mash. Cook bacon until crisp, 
drain well, reserving drippings. 
Crumble bacon. Saute’ onion in 
drippings. Combine all ingredients, 
Stirring well. Spoon into a lightly 
greased casserole. Bake at 350° for 30 
minutes. 


Mrs. Barbara Noble 
Birmingham, Alabama 


SPINACH DORINNE 


2. pkg. frz. 
chopped spinach 
4 YT. butter 
2. ‘iT. flour 
2 T. chopped onion 


’2 Cup evaporated 
milk 

Ye cup vegetable 
liquor 

Ye tsp. salt 

Ye tsp. pepper 

¥%, tsp.celery salt 

%, tsp. garlic salt 

6 oz. jalapefio cheese 

1 tsp. worcestershire 
sauce 


8 Servings 


Cook spinach. Drain and reserve 
liquor. Melt butter in saucepan. Add 
flour, stir until smooth. Add onions. 
Cool. Add liquor and stir slowly. Add 
milk and cook until thick and smooth. 
Add seasonings and cheese cut in 
small pieces. Stir until melted. 
Combine with spinach. Place in 
casserole. Top with seasoned bread 
crumbs. Flavor best if refrigerated over 
night. Heat until hot and bubbly, about 
40 minutes at 350°. 


Linda Berg 
Spencer, lowa 


SPINACH NOODLE CASSEROLE 6 - 8 Servings 


1 (8 02.) pkg. 
spinach noodies 
1 (16 oz.) sour cream 
or yogurt 
garlic salt, salt and pepper 
1 (10 oz.) frz. spinach 
1. smi. onion, chopped 
Ye cup grated, 
Swiss cheese 
Y%, Cup parmesan cheese 
Y2 Cup mayonnaise 
1 egg, beaten 
Beau monde seasoning 
bread crumbs and butter 


Cook noodles, drain well. Add sour 
cream and seasonings to taste. Set 
aside. Thaw spinach and drain well. 
Combine with onion, cheese, 
mayonnaise, egg, salt and pepper, 
beau monde to taste. In well - buttered 
casserole, mix noodle mixture with 
spinach mixture. Cover with buttered 
bread crumbs. Bake at 350° for 30 
minutes. 


Dolly Turner 
Sioux City, lowa 
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SPINACH STUFFED TOMATOES 


6 med. or salad 
tomatoes 

3 pkg. (10 oz.) frz. 
chopped spinach 

2 green pepper, chopped 

Ye cup onion, chopped 

2 hard cooked 
eggs, chopped 

2 stalks celery, chopped 

salt, pepper 


mayonnaise, slightly thinned 


with lemon juice. 


Hollow out tomatoes. Drain upside 
down. Cook spinach quickly in a skillet 
with no additional liquid. Squeeze well. 
Mix spinach with other ingredients, to 
taste. Stir in enough thinned 
mayonnaise to hold mixture together. 
Fill tomato shells. Chill. 


Wanda Wood Nelson 
Spencer, lowa 


SPINACH STUFFED TOMATOES 6 Servings 
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(10 oz.) pkg. frz. 
chopped spinach 
cup water 

cup mayonnaise 
T. minced onion 
tsp. salt 

tsp. nutmeg 

tsp. pepper 
whole tomatoes 


Combine spinach and water in pan and 
cook. Drain. Combine the rest of 
ingredients in small dish. Cut thin slice 
from top of tomatoes and scoop out the 
insides. Invert on rack and let drain. 
Season tomato shells. Fill with 
spinach mixture. Place tomatoes in 
pan. Pour hot water around tomatoes. 
Bake for 15-20 minutes at 350°. 


Mary Jo Coffey 
Omaha, NE 


SUPER ZUCCHINI CASSEROLE 


5 med. zucchini Slice zucchini thin. Add very little water 

Ye tsp. salt and salt. Cover and simmer till crisp 

¥, Cup sour cream tender. Make sauce from sour cream, 

%¥, cup grated cheese & butter. Heat until cheese 
sharp cheddar cheese melts, then add 2 beaten eggs. Put 

2. T. melted butter zucchini in bowl. Add bacon, chives, 

% tsp. paprika salt, and sauce and mix gently. Place in 

2 egg yolks, beaten 9 x 12 casserole, top with more sauce, 

2 T. chives bacon, bread crumbs and almonds. 

3. =T. toasted almonds Bake at 350° for 20 minutes. 

3 strips crisp bacon 

Ye cup bread crumbs Mrs. Odell Klipping 

SWEET - SOUR KRAUT 6 - 8 Servings 

2 Ibs. sauerkraut, Add chopped vegetables to 
washed sauerkraut. Combine sugar, oil, 

1 green pepper, vinegar, and water. Heat and pour over 
chopped sauerkraut. Marinate overnight. Great 

1 med. onion, chopped for picnics. Keeps well. 

1 cup celery, chopped 

Ye cup salad oil Marilyn Riegert 

23 Cup vinegar Cincinnati, Ohio 

1% cups sugar 

¥3 cup water 

THE QUEEN’S BEANS 6 Servings 

1 Ib. green beans Steam green beans 5-10 minutes. 

2 onions, sliced Should be snappy. Saute’ sliced onions 

1 T. butter in butter. Layer beans, onions and blue 

1 pkg. blue cheese (sml.) cheese in casserole. Repeat till 


ingredients are used up. Top with 
buttered bread crumbs and bake at 
350° for 20 minutes in a 2 quart 
casserole. 


Edna Eves 
Maui, Hawaii 
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VEGETABLE RELISH DELIGHT 


1. can French green beans Drain canned vegetables. Combine 
1. can LeSeuer peas first 8 ingredients and marinate for 24 
1. can white corn hours in last 4 ingredients. Stores well 
Ye cup chopped onion in refrigerator in covered glass jar. 
1 cup chopped celery 
Ye cup chopped Diane Norelius 

green pepper 
1'2 tsp. salt 


% tsp. pepper 

Ye Cup sugar 

¥. cup salad oil 

Ya cup white vinegar 
12 tsp. water 


VEGETABLES AU-GRATIN ee Ree nie 


1. can quartered 
drained solid 
pack tomatoes 
1. pkg. frz. corn 
1. Ib. can whole onions 
%, cup green pepper, chopped 


Make sauce: 

Ye cup flour Combine vegetables and sauce. Bake 
Ye Cup margarine at 350° for 45 minutes. 

¥, cup milk 

‘a2 tsp. salt Arlene Hess 


Ye2 tsp. Lawrys salt 

% tsp. sugar — 

% tsp. pepper 

Ye tsp. basil 

2 tsp. oregano 

1. clove garlic 

1 cup grated sharp 
cheddar cheese 
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WILD RICE 


1 


1 


Ig. can of med. mushrooms 


Ib. ground beef 
med. onion, 
chopped 

cup wild rice 
(soak overnight) 
can cream of 
chicken soup 
can cream of 
mushroom soup 


Brown ground beef in butter with 
onion. Add soups to cooked beef; add 
rice. If too thick, add small amount of 
milk. Do not overcook rice. Bake for 45 
minutes at 350°. 


Nelle F. Jewett 
Des Moines, lowa 


WILD RICE CASSEROLE 8 Servings 
1 cup wild rice, uncooked Combine all ingredients. Place in 
1. chopped onion casserole. Bake covered at 325° for 2 
3 stalks chopped celery hours. May be prepared in advance, 
1 tsp. seasoned salt freezes well. 
% cup white wine 

(optional) Charlotte Fair 
2 T. butter Spencer, lowa 
1. quart chicken broth 


salt and pepper to taste 


WILD RICE CASSEROLE 6 Servings 


bacon drippings 


Va 


cup chopped 
onions 

cup chopped 
green pepper 
Ib. chopped 
mushrooms 

T. butter 

cup canned 
tomatoes (crushed) 
can cream of 
mushroom soup 
cup dry 

white wine 

tsp. celery salt 
cup wild 

rice (raw) 


Fry onions, green pepper, and 
mushrooms in bacon drippings for 5 
minutes. Mix all the ingredients 
together. Cover. Bake at 325° for 2-3 
hours. Half-way through the baking, 
add 2 cups chopped cooked chicken. 


Helen Wyatt 
Arnolds Park, lowa 
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ZUCCHINI AND TOMATO 


CASSEROLE 


12 zucchini, washed 
and sliced crosswise 
12 med. tomatoes, 
peeled and sliced 
1 Ig. sweet 
onion, sliced 
1% cups cracker 
crumbs 
1. cup grated 
sharp cheese 
salt, pepper 
1 stick butter 
1. T. brown sugar 


ZUCCHINI BAKE 


Zucchini, sliced 
Onions, sliced 

Green Peppers, sliced 
Sweet Basil, to taste 
Oregano, to taste 
Seasoning salt, to taste 
Pepper, to taste 
Tomatoes, cut up 
Parmesan cheese 


ZUCCHINI CASSEROLE 


6 cups sliced 
zucchini 

1. can cream of 
chicken soup 

1. cup shredded 
carrots 

Ys cup chopped 
onion 

1. cup sour cream 

1 (8 oz.) pkg. herb 
seasoned stuffing mix 

Ye cup melted butter 
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8 - 10 Servings 


Alternate layers of squash, tomatoes, 
and onion in a buttered casserole, 
sprinkling each layer with crumbs, 
cheese, salt and pepper, and dotting 
with bits of butter. Sprinkle the brown 
sugar over the tomato layers. The top 
layer should be cheese. Bake at 350° 
for 1 hcur and 15 minutes. 


Mary Jo Coffey 
Omaha, NE 


Saute’ sliced zucchini in butter with 
lots of onion and green pepper for 
about 10 minutes. Then add sweet 
basil, oregano and seasoning salt, 
pepper. Cut up fresh tomatoes, and 
add parmesan cheese. Bake at 350° for 
20-30 minutes. 


Wanda Wood Nelson 
Spencer, lowa 


6 - 8 Servings 


Cook zucchini and onion in boiling 
salted water for 2 or 3 minutes, drain. 
Combine cream of chicken soup and 
sour cream. Stir in shredded carrots. 
Fold in drained squash and onion. 
Combine stuffing mix and melted 
butter. Spread half of stuffing mix in 
bottom of 12 x 7 baking dish. Spoon 
vegetables on top. Top with rest of 
stuffing mix and bake at 350° for 30 
minutes. 


Harriet Ostermann 


ZUCCHINI CASSEROLE 5 Servings 


4 cups chopped zucchini 
1. cup chopped onions 

Ye cup water 

2. T. oleo 

‘2 tsp. salt 


Ye tsp. pepper 
T. horseradish 


Combine zucchini, onion and water 
and cook 15 minutes. Drain, mash or 
cut fine. Add oleo, seasonings, 
horseradish and cool. Add egg. Pour in 
2 quart casserole. Put crumbs on top. 
Bake at 350° for 30 minutes. 


1 
1 egg, slightly beaten Kay Avery 
1 cup coarse Spencer, lowa 
cracker crumbs 
3. =T. oleo 
ZUCCHINI CORN BAKE 6 - 8 Servings 


2 cups zucchini, 
sliced %” thick 

Y2 cup chopped onion 

¥3 Cup chopped 
green pepper 

1 (1 Ib.) canned corn 

1 can cream of 
chicken soup 

1. T. lemon juice 

3%, Cup sour cream 

2 eggs slightly beaten 

%2 tsp. salt 

% tsp. pepper 

1 cup shredded 
cheddar cheese 


ZUCCHINI PATTIES 


2 cups coarse 
grated zucchini 

1 cup crushed 
crackers 

2 eggs 

2 tsp. onion salt 


Drain corn. Rinse and slice zucchini. 
Mix together soup, lemon juice, sour 
cream, eggs, salt, pepper and cheddar 
cheese. Fold in zucchini, corn, onion, 
and green pepper. Put in 2 quart 
casserole. Bake at 350° for 25 minutes. 


Cecelia Crawford 
St. Louis, MO 


Mix all together, fry slowly in vegetable 
oil, until nice and brown. A good meat 
substitute. 


Sally DeMuth 
Milford, lowa 
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SWEETS 


Bars 


BANANA BARS 


BLUE LADY’S BROWNIES 


oh 


cup sifted flour 
tsp. salt 

cup non-fat 

dry milk 

tsp. baking powder 
cup vegetable 
shortening or oleo 
cup sugar 

egg, unbeaten 

cup mashed bananas 
cup broken 

nut meats, optional 


cup margarine or 
2 sticks 

cups white sugar 
eggs 

cup flour 

tsps. cocoa 

tsp. salt 

tsp. vanilla 


nuts if desired 
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Sift first four ingredients. Cream 
shortening and sugar. Add egg and 
beat hard. Stir in half of the flour 
mixture. Stir in bananas. Stir in the rest 
of the flour. Fold in nuts, spread batter 
in8 x8 pan, bake center rack at 350° for 
35 minutes. Sprinkle powdered sugar 
on top. Doubles well, freezes well. 


Audrey M. Allen 


24 - 30 Bars 


Place margarine, sugar, salt, cocoa, 
and eggs in large mixing bowl and beat 
until creamy; then add vanilla and flour 
and mix thoroughly. Pour into 
greased cookie sheet and bake 20-25 
minutes at 350°. Frost with powdered 
sugar frosting to which cocoa has been 
added. 


Mrs. David Lynn 
Fostoria, lowa 


BROWNIES 


1 cup sugar 


1 cup light 

syrup 
73 cup shortening 
2 eggs 


pinch of salt 
2 cups flour 


2 tsp. baking 
powder 

3 squares light 
chocolate 


1 tsp. vanilla 
1. cup nut meats 


20 - 24 Servings 


Mix all above ingredients, and pour 
into a greased 9 x 13 pan. Bake at 325° 
for 30 minutes. Cool. Frost with 
chocolate frosting. Serves 20 or more. 


Barbara Thompson 


BUTTERMILK BROWNIES 


1 stick oleo 

Y cup cocoa 

1 cup water 

Ye cup Crisco 

%2 cup buttermilk 


2 eggs 

1 tsp. soda 

1 tsp. vanilla 
2 cups flour 

2 cups sugar 
Frosting: 


1. stick oleo 

Y% cup cocoa 

¥3 cup buttermilk + 
1 T. buttermilk 


Put oleo, cocoa, water, and Criscoina 
pan and bring to aboil. Add buttermilk, 
eggs. soda, and vanilla. Stir in flourand 
sugar. Mix well and put on cookie sheet 
and bake at 350° for 20-22 minutes. 


Bring to a boil. Take off heat and add 1 
Ib. box of powdered sugar, 1 teaspoon 
vanilla, % cup chopped nuts, and ’2 cup 
coconut. Frost while hot. 


Marilyn Higgins 
Spencer, lowa 
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BUTTERSCOTCH BRICKLE BARS 


Crust: 

1% cups flour 

%¥, cup brown sugar 
Ye cup oleo 

Ye tsp. salt 


Topping: 

1 (6 0z.) pkg. 
butterscotch chips 

Y Cup corn syrup 


2 YT. oleo 
1 T. water 
Yq tsp. salt 


chopped wainuts 


CARAMEL BARS 


32 caramels 

5 T. milk 

73 cup butter 
or margarine 

%, cup brown 


sugar 
1 tsp. salt 
2 tsp. soda 


1 cup flour 
1 cup oatmeal 


181 


24 Servings 


Mix crust ingredients until crumbly. 
Bake 10 minutes at 375° in 9 x 13 pan. 
Combine topping ingredients in 
double boiler (except walnuts). Mix 
until smooth. Add wainuts. Spoon over 
baked layer. Bake 8 minutes at 375°. 


Sandy Harmes 


Melt caramels and milk in top of a 
double boiler, and while doing so, mix 
the remaining ingredients together like 
pie crust and pat all but % cup ina9x 
13” cake pan and bake 10 minutes at 
350°. Remove from oven and spread 
the melted caramels on top. Sprinkle 
with 1 cup chocolate chips and % cup 
shopped pecans, then top with the 


remaining crust mixture. Bake 15-20 
minutes more. 


Barbara Harms 


Spirit Lake 


CHERRY BARS 


1 can cherry 
ple filling 


1 cup oleo 
1% cups white 
sugar 

4 eggs 
1 tsp. vanilla 
2 tsp. salt 


3 cups flour 
1% tsp. baking 
powder 


CHERRY NUT BARS 


2% cups flour 

cup sugar 

cup oleo 

eggs 

cup brown sugar 
Ye tsp. salt 

v2 tsp. baking powder 
some vanilia 
Maraschino cherries, 
cut up 

Ye cup nut meats 


-=nhN-+ > 


36 - 40 Servings 


Mix all ingredients together except the 
cherry pie filling. Put % of the mixture 
in a well greased cookie sheet. Dribble 
pie filling over mixture. Spread 
remaining mixture. Bake at 350° for 30 
minutes. Frost with a powdered sugar 
frosting. These are very good, but take 
a little time in spreading the batter on 
last. The cherry filling will not all be 
covered. 


Mrs. Verla Christensen 
Curlew, lowa 


Mix first three ingredients till crumbly. 
Press in ungreased cookie sheet with 
sides. Grease the sides of pan slightly; 
otherwise the second mix sticks. Bake 
20 minutes at 350°. Mix eggs, sugar, 
sugar, salt, baking powder, and vanilla 
well. Add cherries and nut meats. Put 
on top of crust and bake 25 minutes 
longer. Cool and frost, using powdered 
sugar, a little oleo, and juice from the 
maraschino cherries so the frosting is 
pink. This is pretty on a holiday tray of 
goodies. 


Norma J. Hensley 
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CHOCOLATE CHIP BARS 


73 cup shortening 

1. cup brown sugar 
1. cup white sugar 
2 eggs 

1 tsp. vanilla 
4 T. water 

2 cups flour 

2'2 tsp. baking powder 

Y2 tsp. salt 

1. cup coconut 

1 cup walnuts, chopped 
1. cup chocolate chips 


COCOA BROWNIES 


73 cup shortening 
2 cups sugar 


4 eggs 
1 cup flour 
1 tsp. salt 


Ye Cup cocoa 
2 ‘tsps. vanilla 


Mix ingredients in order given. Bake, 
cool and cut into squares for serving. 
Bake at 350°. 


Mrs. Colonel Krage 
Sioux City, lowa 


Beat shortening, eggs, and sugar. Add 
dry ingredients, mix. Add vanilla. Bake 
in greased 8 x 8 x 2” pan at 350° for 30 
minutes. Cool. Cut in 16 squares. 


JoAnn Critelli 


CREME DE MENTHE BROWNIES 


Layer | 

1 cup sugar 

1. stick margarine 

4 eggs 

1 (1 1b.) can 
Hershey’s syrup 

1 cup flour 


Layer Il 
Ye cup margarine 
2. ‘iT. instant 
vanilla pudding 
3  T. Creme de Menthe 
2 cups powdered sugar 
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Bake in 11x 15 pan till toothpick comes 
out clean at 350° for 10-12 minutes. 


Mix together and spread on cooled 
brownies. 


Layer Ill 
Spread on favorite chocolate frosting. 
Chill for 3 hours. 


EEE 


CRISPY BARS 


Ye cup butter or 


margarine 
Ye Cup sugar 
2 eggs 


1 tsp. vanilla 
% cup flour 
Ye cup chopped 


walnuts 
2 T. cocoa 
Yq tsp. salt 


% tsp. baking powder 


Cream together butter and sugar. Add 
eggs and vanilla. Sift flour, cocoa, salt, 
and baking powder and add to first 
mixture. Fold in the walnuts. Putina9x 
13” baking pan. Bake at 350° for 15-20 
minutes. Sprinkle 2 cups miniature 
marshmallows over baked bars. Cool. 
In a pan combine: 1 (6 oz.) pkg. 
chocolate chips, 1 cup peanut butter, 1 
teaspoon burnt sugar flavoring. Melt 
over very low heat. Add 1% cups crisp 
rice cereal. Spread mixture over bars. 
Chill. 


Arlene Dannatt King 
Estherville, lowa 


DIPPY CHIPPY BARS 


1 stick margarine 

1 cup graham 
cracker crumbs 

1 cup flaked coconut 

1. cup chocolate 
chips 

1 cup butterscotch 
chips 

1 cup nut meats 

1 can sweetened 
condensed milk 


Make this in layers in pan. Do not stir. 
Melt margarine in 9 x 13 pan. Sprinkle 
over this the crumbs, then the coconut, 
then the chips and nut meats. Carefully 
spoon over this the sweetened 
condensed milk. Bake for 25 minutes at 
325°. 


Anna Pike 


184 


EASY AND DELICIOUS BROWNIES 


1. cup margarine or Cream margarine and sugar. Add eggs 

1 stick, softened one at a time. Add rest of ingredients 
1. cup sugar and mix. Pour into cookie sheet with 
4 eggs sides. Bake 350° for 30 minutes. While 
1 (1 Ib.) can Hershey’s brownies are baking, make frosting. 


chocolate syrup 
1. cup flour 
Ye Cup nuts, optional 


Frosting: 
In a saucepan, mix: Bring to a boil. Boil 1 minute. Remove 
12 cups sugar from heat and beat in % cup chocolate 
6 T. milk chips until melted. Pour over hot 
6 T. margarine brownies. Cool and cut. 

Kitty O’Neil 

Omaha, NE 


EASY WHITE CAKE BARS 


4 eggs Beat together eggs and brown sugar. 
1. cup brown sugar Add cake mix and beat. Add coconut, 
1. box white cake mix chocolate chips, and nuts. Spread on 
1'% cups coconut greased cookie sheet. Bake at 350° for 
1 (6 02.) pkg. 20 minutes. 

chocolate chips 
Ye cup chopped nuts Lo Dean Garner 


Des Moines, lowa 
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GERMAN CREAM CHEESE 20 - 30 Servings 


BROWNIES 


1 (4 02.) pkg. sweet 
German chocolate 


1 (3 02.) pkg. 
cream cheese 

3 eggs 

Ye cup+1T. 
unsifted flour 

Yq tsp. salt 

5 T. butter 


1 cup sugar 

1% tsp. vanilla 

%2 tsp. baking powder 
%2 Cup chopped nuts 
Y% tsp. almond extract 


GOOEY BARS 

1 box yellow 
cake mix 

1. stick margarine 
(melted) 

1 egg 


+ 

1 (8 0z.) cream cheese 

1 (1b. box) powdered 
sugar 

2 eggs (beaten) 


Melt chocolate and 3 T. butter over very 
low heat, stirring all the time. Cool. 
Cream remaining butter with cream 
cheese till soft. Gradually add % cup 
sugar, cream till light and fluffy. 
Blending 1 egg, 1 T. flour and % tsp. 
vanilla (set aside). Beat remaining eggs 
till thick, add % cup remaining sugar 
and beat till thickened. Add baking 
powder, salt and remaining % cup 
flour. Blend in cooled chocolate 
mixture, nuts and almond extract and 
remaining 1 tsp. vanilla. Measure 1 cup 
chocolate batter and set aside. Spread 
remaining chocolate batter in greased 
9” pan. Top with cheese mixture. Drop 
measured chocolate mixture from T. 
oncheese mixture, swirl with spatula to 
marble. Bake at 350° for 35-40 minutes. 
Cool and cut. Store in refrigerator, 
covered. 


Suzi Hartwig 


3 - 4 Dozen 


Mix first three ingredients and pack in 
bottom of greased 9 x 13 pan. Combine 
topping ingredients and mix for 5 
minutes at medium speed. Pour this 
mixture on top of crust. Bake at 350° 
for 30-35 minutes and sprinkle with 
powdered sugar and cool. 


Priscilla Dickens 
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LEMON COCONUT BARS 


1 cup flour 
Ye cup margarine 
Yq Cup powdered sugar 
2 eggs, beaten 
1 cup sugar 
3 T. real lemon 
(7 for doubling) 
2. ‘iT. flour 
pinch of salt 
1. cup flaked coconut 


Mix first 3 ingredients as for a pie crust. 
Pat into (8 x 8) or (9 x 13) pan 
(buttered). Bake 10 minutes at 350°. 
Cool. Mix rest of ingredients except 
powdered sugar - pour over cooled 
crust. Bake 25 minutes at 350°. 
Sprinkle with powdered sugar and 
bake a few minutes more. 


Mrs. Peter Holt 


NO BAKE BUTTERSCOTCH BARS 


2 eggs 

1 cup sugar 

%, cup oleo 

2'2 cups graham 
cracker crumbs 

Ye Cup coconut 

Ye Cups nuts 

2 cups miniature 
marshmallows 

Topping: 

3 =T. peanut butter 

1 cup butterscotch chips 


Beat eggs in saucepan and add sugar 
and oleo. Boil slowly for 2 minutes and 
cool. When cool add crumbs, coconut, 
nuts, and marshmallows. Mix well and 
press in 9 x 13 pan and refrigerate. 
When set, prepare topping by melting 
in sauce pan. When melted and 
blended, spread on top of first mixture. 
Refrigerate till firm. Cut into desired 
pieces and keep refrigerated. These 
are easy keepers and freeze well. 


Shirley Nattress 


OH SO GOOD PEANUT BARS 


1 


1 
1 


4 


=k 
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cup dark 

Karo Syrup 

cup white sugar 

(12 oz.) jar 

chunky peanut butter 
cups Rice Krispies 

(6 oz.) pkg. 
chocolate chips 

(6 oz.) butterscotch 
chips 


Mix and bring to a boil (just to boiling 
point) the syrup and sugar. Add the 
peanut butter and mix well. Have Rice 
Krispies ready in a large mixing bowl. 
Pour the syrup mixture over cereal and 
mix gently. Pat this into a buttered 
cookie sheet. Then in double boiler 
melt the two packages of chips 
blending together. Spread this mixture 
over cookies and cool. Cut into bars. 
Do notattemptthis in very hot weather. 


Marjorie Braunger 
lowa City, lowa 


OKOBOJI BARS 


ORANGE SLICE BARS 


cup raisins 

cup strong coffee 
tsp. cinnamon 

cup oleo 

cup pecans (optional) 
cup sugar 

eggs 

cups flour 

tsp. baking powder 
tsp. soda 

tsp. salt 


(1 Ib.) candy 
orange slices 
tsp. salt 

eggs, slightly 
beaten 

tsp. vanilla 

cups sifted 

flour 

cups (1 Ib.) light 
brown sugar 
cup chopped nuts 
(optional) 


PUMPKIN BARS 


OND ==_NNVYBND L& 


eggs 
cups flour 

cups sugar 

cups pumpkin 

cup oil 

tsps. cinnamon 

tsp. soda 

tsps. baking powder 


Topping: 
1 


(4 02.) pkg. 

cream cheese 

cup soft oleo 

T. milk 

cups powdered sugar 


24 Servings 


Pour hot strong coffee over raisins and 
cinnamon, let stand while you cream 
sugar and oleo. Add eggs. Alternate 
dry ingredients with raisin mixture. 
When done, frost with 1% cups 
powdered sugar plus coffee to make 
glaze. Use 10 x 15” pan. Bake for 20-25 
minutes at 350°. 


Dorothy Farner 
Eagle Point 


2 Dozen 


Cut orange slices into small pieces 
with scissors dipped in cold water. Add 
to flour and salt. Add remaining 
ingredients and mix well. Spread in 2 
greased 9 x 9 x 2” pans. Bake in 
moderate oven, 350° for about 45 
minutes. Cool on rack in pans. Cutinto 
1 x3” bars and rollin granulated sugar, 
if desired. 


Patti Coram 
Des Moines, lowa 


Mix all ingredients together and bake 
at 375° for 25 minutes in cookie sheet. 


Mix together and spread on cake when 
cooled. 


Teddy Inman 
Lake Elsinore, CA 
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QUICK BARS 


cup brown sugar 
cup white sugar 
cup oleo (soft) 
cups quick oatmeal 
(6 oz.) pkg. 
chocolate chips 
cup peanut butter 


a 


ok 


Mix sugars, oleo, oatmeal. Press in 9 x 
13 cake pan. Bake 350° for 15 minutes. 
Cool and frost with chocolate chips 
and peanut butter which have been 
melted over hot water. Cut in squares. 


Anna Pike 


SAUCEPAN BROWNIES 


23 cup shortening 
6 T. cocoa 

2 cups sugar 

4 eggs 

2 ‘tsp. vanilla 

1% cups flour 

Ye tsp. salt 

nuts (optional) 


SEA FOAM BARS 


Ye cup shortening 
(part butter) 

1. cup sugar 

1 egg 

2 eggs, separated 

1'% cups flour 

1 tsp. baking 
powder 

Ys tsp. salt 

1 cup pecans, 
chopped 

Ye cup semi-sweet 
chocolate chips 

1 cup miniature 
marshmallows 

1 cup light 
brown sugar 
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In sauce pan melt: shortening and 
cocoa. Cool slightly and add sugar. 
Beat in the eggs, one ata time. Add the 
rest of the ingredients. Do not 
overbake. Done by the toothpick test. 
Bake at 350° for 15-18 minutes on 
cookie sheet. 


Ruthann Gansen 
Riceville 


32 Bars 


Cream shortening and sugar. Add 1 
whole egg and 2 egg yolks. Sift flour, 
baking powder, and salt. Combine and 
blend. Spread batter in 9 x 13” pan. 
Sprinkle nuts, chocolate chips, and 
miniature marshmallows over batter. 
Beat the 2 egg whites stiff and fold in 
brown sugar. Spread over top of cake 
dough and bake 30-40 minutes at 50°. 


Mrs. Leo Mores 
Harlan, lowa 


THREE LAYER BARS 


1. cup sugar Mix as for a cake and add % cup cocoa 
Ye Cup oleo or 2 sqs. melted chocolate. Put in 
2 eggs greased 9 x 13” pan and bake at 350° 
1 tsp. vanilla for 15-20 minutes. Remove from oven 
3%, cup flour and drop 1 pint of marshmallow cream 
2 tsp. baking powder over the top. Return to oven for 3 
Ye tsp. salt minutes. Spread evenly on top of cake- 


like mixture, carefully. Let cool for 10 
minutes. Melt a 12 oz. package of milk 
chocolate chips and 1 cup of peanut 
butter. Add 1 cup Rice Krispies. Put on 
top of the marshmallow topping. 
Refrigerate. 


Janny Mittan 


YOGURT BROWNIES 


1 stick oleo Boil first 4 ingredients, cool. Stir rest of 
1 cup water ingredients in and add eggs, vanilla, 
1 cup shortening and yogurt; add cocoa mixture. Mix 
4 T. cocoa and pour on cookie sheet and bake for 
2 cups sugar 20 minutes at 350°. 
2 cups flour 
1 tsp. soda M.K.H. 
2 eggs 
1 tsp. vanilla 
1 (8 oz.) pkg. 

plain yogurt 


190 


Cakes 
BANANA SPLIT-CAKE 8 - 10 Servings 


2 


3 
1 


3 
2 
2 


1 


cups graham 
cracker crumbs 
sticks oleo 

Ig. can crushed 
pineapple (drained) 
to 4 bananas 

eggs 

cups powdered 
sugar 

tsp. vanilla 


Cool Whip (9 oz. or 
2 small 4 oz.) 


Mix graham cracker crumbs in 1 stick 
of melted oleo. Press firmly in 9 x 13 
cake pan and set in refrigerator. Beat 
for 15 min. 2 eggs, 2 sticks oleo, 2 cups 
powdered sugar, and 1 tsp. vanilla. 
Spread over crust. Place thinly sliced 
bananas on top of layer. Place 
pineapple on bananas and top with 
cool whip. Decorate with chopped nuts 
and cherries if desired. 


Teddy Inman 
Lake Elsinore, CA 


BLACK BOTTOM CUPCAKES 24 Servings 
1. cup cream cheese Mix and set aside. 

1 egg 

¥3 Cup sugar 

Ye tsp. salt 

1. cup chocolate chips 

1'2 cups flour Mix above ingredients together. Fill 
1 cup sugar baking cups 1/3 full and top with 
Ya Cup cocoa heaping teaspoon of cheese mixture. 
1 cup water Sprinkle with sugar and top with 
1 tsp. soda almonds. Bake at 350° for 30-35 
¥3 cup salad oil minutes. 

Ye tsp. salt 

1 T. vinegar Barbara Thompson 

1 ‘tsp. vanilla 


BOILED RAISIN CAKE 18 - 20 Servings 


cups sugar 
cups hot water 
cup Crisco 
cups raisins 
cups flour 
(sifted) 

tsp. soda 

tsp. cloves 

tsp. salt 

tsp. cinnamon 


Put all ingredients in kettle except the 
flour and soda. Boil 1% minutes. 
Remove from stove. Add the 2 
teaspoons of soda at once. Stir well, 
cover, cool completely. Then add the 
flour; mix well. Put in greased 9 x 12 
pan dusted with flour; bake at 350° for 
25 minutes. Frost with powdered sugar 
frosting if desired. To tell if the cake is 
done, test it with a toothpick. 


Mrs. Jack Cooper 
Laurens, lowa 


CAJUN CHOCOLATE BUNDT CAKE 


sticks margarine 
cup shortening 
cups sugar 

cup cocoa 

cup milk 

tsp. baking powder 
tsp. vanilla 

cups flour 

tsp. salt 

eggs 

cup pecans 


Cream shortening, margarine and 
sugar. Add eggs one at a time. Mix 
cocoa, then dry ingredients with milk 
(alternate). Bake in slow oven 325° for 
1 hour and 45 minutes. 


Pam Bouse 
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CARROT CAKE 12 Servings 


2 cups sugar Beat sugar, eggs, and oil until light and 
4 eggs fluffy. Add rest of ingredients in order 
1‘ cups salad oil given and stir. Pour into three 8” or two 
1 tsp. cinnamon 9” waxed paper lined pans and bake at 
‘a tsp. allspice 375° for 35 minutes. 
3 cups raw 

carrots, grated Let cake cool before frosting. 
1 tsp. vanilla 
2 cups flour, Suzy Graf Coe 

sifted 
2 tsp. baking soda 
4%, tsp. salt 
1 cup walnuts, 

chopped 
Frosting: 


1 (8 oz.) pkg. cream 
cheese, softened 

2. tsps. vanilla 

1 box confectioner’s 
sugar 

Ye cup butter, softened. 


CHERRY DELIGHT 10 Servings 
1 can chunk Drain pineapple, combine with pie 
pineapple filling then fold in Cool Whip. Miniature 
1 Ig. carton marshmallows (1 cup) or nut meats can 
Cool Whip be added if desired. Serve in large bowl 
1 can Wilderness or individual dishes. Can be used as a 
cherry pie filling pie filling using graham cracker crust. 


Allow 1 hour or more before serving. 


Mrs. Rex Bever 
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CHOCOLATE ICE BOX CAKE 


sqs. baking chocolate 
cup sugar 

cup milk 

egg yolks (let 

unbeaten whites stand at 
room temperature) 

cups powdered 

sugar 

cup butter 

Ib. vanilla wafers 


Melt chocolate; add sugar, milk, and 
yolks which have been stirred together. 
On medium burner, cook until thick, 
stirring constantly. Cool. Cream the 
butter and powdered sugar well in 
mixer; then add chocolate mixture with 
1 tsp. vanilla and a dash of salt. In 
another bowl, beat the egg whites til 
stiff peaks form; on low speed fold in 
chocolate mixture carefully. Line a loaf 
pan with waxed paper and arrange a 
layer of wafers on the bottom and 
sides. Pour a layer of filling and 
alternate with wafers to the top. Cover 
with a sheet of waxed paper and 
refrigerate at least 24 hours before 
serving with whipped cream. This 
dessert improves with age for the 
cookies soften and mellow, and it 
slices beautifully. Small servings are 
advised as it is very rich. It may also be 
decorated with cherries, chopped nuts, 
etc. (We double the recipe so that one 
dish is reserved for your most special 
guests!) 


* It was Grandma’s “WELL” Holiday 
Dessert (she lowered it in a pail down 
the well, after it was weighted down 
with a cloth covered with bricks and 
allowed to remain for several days). 
Actually, it keeps well for weeks 
refrigerated or frozen. 


Florine Brenner 


(Florine’'s Antiques) 
Arnolds Park, lowa 
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CHOCOLATE SHEET CAKE 


p 


sticks butter 

cup water 

T. cocoa 

cups flour 

cups sugar 

tsp. salt 

eggs 

tsp. soda 

cup buttermilk 

tsp. vanilla 

stick butter 

T. cocoa 

T. milk 

lb. powdered sugar 
tsp. vanilla 

cup chopped nuts 
cup angel coconut 


24 Servings 


Bring to boil 2 sticks butter, water, and 
cocoa. While hot, pour into flour, 
sugar, and salt and mix 2 minutes. Add 
well beaten eggs; beat 2 minutes more. 
Add soda mixed in buttermilk, folding 
in. Add vanilla. Batter will be thin. Pour 
in well greased jelly roll pan and bake 
20-25 minutes at 400°. 


Frosting: 

Bring to boil butter, cocoa, and milk. 
Gradually add powdered sugar beating 
until thick. Add vanilla, nuts, and 
coconut and spread over cake. Cut in 
squares or bars. 


Mary Landen 
Omaha, NE 


CHOCOLATE TORTE CAKE 


1 


Vp 


2 
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reg. chocolate 
cake mix 

(2 oz.) pkgs. 
Dream Whip 

cup chocolate 
syrup 

T. creme de cocoa 


Bake cake in layers according to 
package directions. Cool and split 
each layer to make four layers. Prepare 
two packages of Dream Whip 
according to directions. Fold in 
chocolate syrup and creme de cocoa. 
Spread on layers one at a time and 
refrigerate. 


Janet Miller 


CHOCOLATE ZUCCHINI CAKE 


Cream: Mix all above and pour into jelly roll 
1% cups sugar pan. 

Ye cup butter 

‘2 cup salad oil Bake at 325° for 45 to 50 minutes. 
Add: 

% cup buttermilk Sandy Twetten 

2 eggs Spencer, lowa 

1 tsp. vanilla 

Stir Well: 

Then Add: 


22 cups flour 

Ye Cup cocoa 

1 tsp. baking soda 

Ye tsp. salt 

‘a2 tsp. ground clove 

Ye tsp. baking powder 

2 cups shredded zucchini 


Sprinkle With: 
1. cup chocolate chips 


COCOA BUTTERCREAM FROSTING 


Ye cup Hersheys Combine cocoa and sugar. Cream 
cocoa butter and salt with 1/3 of sugar 

27, cups confectioner’s mixture. Gradually add milk, vanilla, 
sugar and remaining sugar mixture. Beat 

6 T. butter or oleo until desired spreading consistency. 

Ye tsp. salt 

4 to5 T. milk Eulla Fahlenkamp 


1 tsp. vanilla 
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CREME DE MENTHE CAKE 


1 pkg. of white 


cake mix 

4 eggs 

1. smi. box of 
vanilla instant 
pudding mix 

‘2 Cup orange juice 

Ye cup oil 


Ye cup water 
Ye Cup green creme 
de menthe liquor 
% tsp. vanilla 
1 (5% oz.) chocolate syrup 


DATE CAKE 


cup chopped dates 
T. butter 

tsps. baking soda 
cups boiling water 
cups sugar 

eggs, beaten 

cup walnuts 

cups flour 

tsp. vanilla 
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Topping: 

1 cup sugar 
1 cup walnuts, chopped 
Y2 Cup water 

1 cup dates 


DUMP CAKE 


1 Ig. can crushed 
pineapple 

1 can pie mix 
(any fruit) 

1 yellow or white 
cake mix, dry 

2 sticks oleo 

1 pkg. nut meats 
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Combine all ingredients in mixer bowl 
except chocolate syrup. Beat about 4 
minutes. Divide mixture into 2/3 and 
1/3. Pour 2/3 batter into prepared 
bundt pan. Mix chocolate syrup into 
remaining 1/3 and pour over batter. Do 
not mix, but let it set about 5 minutes. 
Bake at 350° for 35-40 minutes. Let 
cool and invert, and dust with 
powdered sugar. 


Imogene Spencer 


Mix dates, butter, soda, and boiling 
water. Let cool. Mix remaining 
ingredients and add to first mixture. 
Stir until mixed well. Bake at 275° for 1 
hour. 


Mix together and boil to soft ball stage. 
Frost immediately. 


Mrs. Marc Nielsen 


Dump pineapple in 9 x 13 cake pan. 
Spread flat. Then spread pie mix. Next 
sprinkle dry cake mix on top of fruit 
layer. Slice oleo and layer it on top of 
the cake mix. Sprinkle nut meats on top 
of oleo. Bake at 350° for 1 hour. 


Diane Baker 
Hartley, lowa 


_ ° °°»4x-————— ee 


2 cups white sugar 

1 cup oil 

2 eggs, unbeaten 

2'2 cups flour 

1 tsp. baking powder 
‘2 tsp. salt 

1 cup buttermilk 
5 T. cocoa 

1 cup hot water 
2 tsps. soda 

1 tsp. vanilla 


3 cups flour 
eggs 

3 cans of mandarin 
oranges (drained) 


1'2 tsp. salt 

2. tsps. vanilla 

3 cups sugar 

3. tsps. soda 

1 or 1'2 cups nuts 

Topping: 

1% cups brown 
sugar 

6 T. butter 


: 6 T. milk 


FUDGE BUTTERMILK CAKE 


Combine all ingredients in order given 
and beat for 2 minutes. Batter will be 
thin. Put in greased and floured long 
oblong cake pan. Bake at 350° for 30- 
35 minutes. Use your favorite frosting. 


Gladys M. Evans 
Milford, lowa 


MANDARIN ORANGE CAKE 


Put all together and mix with mixer 
until well blended. Pour into 9 x 13 
greased pan. Bake 30 minutes at 350° 
oven or test with toothpick. 


Bring to a boil. Spread on top of cake 
while it is hot from oven. Serve with 
whipped cream or Cool Whip. 


Babe Zellers 
Forbes Meats 
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MAPLE NUT CAKE 


¥3 cup shortening 

%, cup milk 

2 tsp. baking powder 

1 tsp. vanilla 

1 cup light 
brown sugar 

12 cups flour 

2 egg yolks 

Y tsp. salt 

1 cup finely chopped 
nuts (pecans) 


Maple Icing: 

% tsp. butter 

2. ~T. hot milk 

1'2 cups confectioner’s 
sugar 

%2 tsp. maple flavoring 

nuts 


Cream together shortening and brown 
sugar. Add egg yolks, mix well and add 
milk. Sift together flour, salt, and 
baking powder; add to mixture. Mix in 
nuts and vanilla. Bake in greased loaf 
pan in moderate (350°) oven for 35 
minutes. Cover top and sides with 
maple icing. 


Add butter to hot miik. Add sugar to 
make a smooth paste. Mix in maple 
flavoring and spread on cake. Sprinkle 
with nuts while icing is still soft. 


Lynelle Heeren 


MILKY WAY CUPCAKES 24 Cupcakes 
Melt: Cut Milky Way bars in small pieces. 
4  sqs. semi-sweet Drop a teaspoon of dough in foil muffin 

chocolate Cup - put in a piece of Milky Way. Add 


2 sticks oleo 
Then mix with fork: 
1% cups sugar 

1 cup flour 


4 eggs 
Ye tsp. butter 
flavoring 


1 tsp. vanilla 

1% cups nuts 

8 miniature Milky Way 
candy bars 
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another teaspoon of dough. Bake at 
325° for 25 minutes. Makes 24 
cupcakes. 


Gail Booth 
Tampa, Florida 


MINNESOTA CHOCOLATE CAKE 


2 cups flour (sifted) Sift together first 5 ingredients; then 
1% cups sugar beat all ingredients together. Batter is 
Ye cup cocoa thin and dark. Put in 9 x 13 pan and 
Ye tsp. salt bake at 350° for 30-40 minutes. 
1 T. soda 
1 cup buttermilk Garland L. Groen 
1 cup hot, Des Moines, lowa 

strong coffee . 
73; cup oil 
1 egg 


1 tsp. vanilla 


MIRACLE WHIP CHOCOLATE CAKE 


Sift together: 


2 cups flour Bake at 350° for 30 to 35 minutes (in 
4 T. cocoa lightly greased 9 x 13 pan). Makes a 
2 tsp. soda moist chocolate cake. 
1 cup sugar 
‘2 tsp. salt Mrs. Wayne Nichols 
(optional) Spirit Lake, lowa 
Add: 
1. cup cold water 
1 cup Miracle Whip 


salad dressing 
(do not substitute) 


200 


OATMEAL CAKE 


stick margarine 
cup oatmeal 

cup brown sugar 
cup white sugar 
eggs 

1% cups flour 

1 tsp. soda 

%2 tsp. cinnamon 


pa a = = 


ICING 


1 cup sugar 
1 stick margarine 
1. cup Eagle Brand 


milk 
1 cup coconut 
1 cup nuts 


OATMEAL CAKE 


1. cup white sugar 

1. cup brown sugar 

2 eggs 

Ye cup butter or 
other shortening 

1. cup raisins 

12 cups oatmeal 

12 cups water 

% tsp. nutmeg 

%2 tsp. cinnamon 

1 tsp. soda 

1% cups flour 

salt 


Icing: 
1% cups brown sugar 
1 cup coconut & nuts 


4 T.sweetcream -, 
6 T. melted butter 
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Pour 1% cups of boiling water over 
margarine and oatmeal. Let stand for 
20 minutes. Mix the rest by hand and 
add to previous mixture. Bake in9 x 13 
pan for 35 to 40 minutes at 325°. (Don’t 
under bake.) 


Cook to boiling. Remove from heat. 
Add 1 cup coconut, 1 cup nuts. Put on 
cake. Then put under broiler till 
bubbly. (Don’t burn!) Frosting works 
great in microwave. 


Mrs. Peter Holt 


Boil the water and add oatmeal. Let 
stand 20 minutes. Cream butter and 
sugar; add eggs and beat. Add rest of 
the ingredients. Bake in 9 x 13 pan at 
350° for 45 minutes. 


Mix and spread on hot cake, put in hot 
oven until bubbly and brown. 


Delores Naber 
Spirit Lake, lowa 


OATMEAL CAKE 


1 cup oatmeal 

1% cup boiling water 
Ye cup butter 

1 cup white sugar 
1. cup brown sugar 
2 eggs 

% tsp. nutmeg 

Ye tsp. salt 

13 cups flour 

1 tsp. soda 


Topping: 

1 T. melted butter 
Ye cup brown sugar 
Ye cup chopped nuts 
1. cup coconut 

3 «T. milk 


Put oatmeal in bowl and pour boiling 
water over, let set 20 minutes. Cream 
butter with white and brown sugar. 
Beat eggs and mix in butter and sugar 
mixture, then add oatmeal mixture. Sift 
spices and salt with flour, add soda; stir 
all into oatmeal mixture and blend well. 
Bake in 9” pan at 350° for 35-40 
minutes. When cake is done, spread 
topping on cake and broil about 3 
minutes. 


Gloria Emerick Bedker 


PEANUT BUTTER CANDY CAKE 


1% cups boiling 
water 

1. cup quick-cooking 
rolled oats 

Ye cup butter or 
margarine 

1. cup packed light 
brown sugar 


1 cup sugar 

1 tsp. vanilla 

2 eggs 

1% cups unsifted 


allpurpose flour 

1 tsp. baking soda 

% tsp. baking powder 

% tsp. cinnamon 

% tsp. salt 

5 Reese’s milk 
chocolate covered 
Peanut Butter Cups 
(0.6 oz. each) 


Combine water and rolled oats; cool to 
room temperature. Cream _ butter, 
brown sugar, sugar, and vanilla; beatin 
eggs. Blend in oatmeal mixture. 
Combine remaining ingredients 
except peanut butter cups; add to 
creamed mixture. Beat 1 minute on 
medium speed. Pour batter into two 
greased and floured 8 x 8 x 2 square 
pans or one 13 x9 x2 pan. Chop peanut 
butter cups and sprinkle onto top of 
batter. Do not stir. Bake at 350° for 30- 
35 minutes for the square pan; 40-45 
minutes for oblong pan, or until cake 
tests done. 


Eulla Fahlenkamp 
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PINEAPPLE CAKE 


2 cups sugar Mix altogether. Pour into ungreased 9 x 
2 cups flour 13 pan and bake for 30 minutes at 
2 eggs and water 350°. 

to equal 1 cup 
2 tsps. soda 


1 tsp. vanilla 

2 cups crushed pineapple 
(If coffee cake - don’t drain; 
if dessert cake - drain.) 


Frosting: (optional) Put frosting on warm cake. 
2 cups powdered sugar 
1 stick margarine M.K.H. 


1 smi. cake of cream cheese 


QUICK & EASY CHOCOLATE CAKE 


1 pkg. reg. chocolate Cook package chocolate pudding in 2 
pudding cups milk according to pudding 
2 cups milk directions. Add 1 package dry cake mix 
1. pkg. chocolate and spread in greased 9 x 13 pan. 
cake mix Sprinkle chocolate chips on top and 
6 oz. chocolate bake at 350° for 30 minutes. No need to 
chips frost. 
Janet Miller 


QUICK COFFEE CAKE 


1‘%2 cups flour Mix the above ingredients together. 
2 tsp. baking powder Then add 1 egg and 2/3 cup milk to dry 
Ye Cup sugar mixture. Beat. Then mix 1/2 cup brown 
4 T. melted butter sugar, 1% tsp. cinnamon. Spread over 


batter and dot with butter. Bake in 400° 
for 40 minutes, in an 8 x 8 pan. 


Mrs. Irvin Riessen 
Hartley, lowa 
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RED BIRTHDAY CAKE 


v2 cup shortening 
1% cups sugar 


2 eggs 
1 (2 02.) red food 
coloring 


2'2 cups plus 

1 T. cake flour 
1 ‘tsp. salt 
1 cup buttermilk 
2__tsps. vanilla 
1 T. vinegar 
1 tsp. soda 


RUM CAKE 


CAKE: 

1 pkg. yellow 
cake mix 

1 pkg. instant 
: vanilla pudding 
| Ye cup oll 

Ye cup water 

Ye cup light rum 


) 4 eggs 


GLAZE: 
Y Ib. butter 
1 cup sugar 
Y% cup water 
| Ye cup light rum 


Cream shortening with sugar. Add 
eggs and beat well. Add food coloring. 
Sift flour and salt together and add 
alternately with buttermilk and vanilla. 
Beat well. Mix vinegar and soda 
together and blend into batter. Bake at 
350° for 25-30 minutes. 


Barb Turner 
Sioux City, lowa 


Grease bundt pan and sprinkle with 
white sugar heavily on sides and 
bottom. Put chopped pecans on 
bottom of pan. Mix cake mix, pudding, 
oil, water, rum, and eggs. Add eggs one 
at a time and beat each well. Pour in 
pan and bake for 1 hour at 325°. Cool 
cake for 10 minutes before glazing. 
For glaze combine butter, sugar, water, 
and rum. Heat to boiling and stir for 
one minute. Poke holes all over the top 
of the cake reaching to the bottom. 
Pour glaze over cooled cake. Cool in 
pan for 1% hours. Unmold and wrap in 
foil. Set aside for 2 days in refrigerator 
before serving. Serve cold. Cake must 
be kept refrigerated. 


Mary Jo Hanigan 
Dunlap, lowa 
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SHEET CAKE 


1 Duncan Hines Add rest of ingredients. Follow pkg. 
cake mix instructions. Make in a jelly roll pan. 

Ye cup powdered sugar 

% cup oil Red Owl Lady 

1 extra egg Spirit Lake, lowa 

almond 

vanilla 

STRAWBERRY CAKE 30 Cupcakes 

1 box white Put cake mix, gelatin, oil, strawberries 
cake mix and water in mixer bowl. Beat 4 

1. pkg. strawberry minutes. Add eggs one at a time, 
gelatin continuing to beat after each addition. 

Ye cup vegetable oil Beat one minute more after all eggs are 

Ye Cup strawberries added. Bake in greased 9 x 13 pan or 
(if frozen, drain) cupcake liners for 30-35 minutes at 

4 eggs 350°. 

Ye Cup water or juice 
drained from berries Grace Keir 


Estherville, lowa 


STRAWBERRY CAKE 


Vp 


pkg. white cake mix Beat 2 minutes. Bake at 350° for 35-40 
pkg. ( 30z.) minutes in 9 x 13 pan. 

strawberry jello 

T. flour 

eggs 

cup water 

box frz. strawberries 


(cut a 10 oz. box of strawberries while 


still frz.) 

3%, cup oil 

Frosting: 

Ye cup butter Beat butter until smooth, add sugar 

1 box powdered gradually, mix in the rest of 
sugar (1 Ib. size) ingredients. Frost cake after cooling. 

Ye box frz. strawberries 

1 tsp. vanilla Opal Carlson 
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Arnolds Park 


STRAWBERRY CAKE 


1. box white cake mix Bake cake in 2 pie pans. Poke holes in 
1. pkg. strawberry jello top of cake while hot, use fork or 
1 pkg. instant toothpick. Prepare jello using 1 cup 

vanilla pudding water and pour over cake before jello 
1. pkg. Dream Whip sets. Cool cake in refrigerator. Mix 
fresh or frozen strawberries together dry, 1 package _ instant 
1. carton Cool Whip pudding and 1 envelope Dream Whip. 


Add 1% cups milk and beat until thick. 
You may have to let it set for awhile to 
thicken. Frost both cakes with pudding 
mixture. Top with Cool Whip and 
strawberries. Keep in refrigerator. 


Barb Servis 
Okoboji, lowa 


THUNDERBOLT CHOCOLATE CAKE $14 Servings 


7; cup butter or margarine Cream butter and sugar. Beat in eggs, 


1% cups sugar vanilla. Add dry ingredients alternately 
2 eggs with water to egg mixture. Stir in 
1 tsp. vanilla saurkraut. Does not taste like the 
Ye Cup cocoa sauerkraut. Makes a super moist cake. 
2% cups flour Bake for 30 minutes at 350° in 9 x 13 
1 tsp. baking powder pan. 

1 tsp. soda 

1 cup water Jane Prunty 


7; Cup drained, 
rinsed, and chopped 


sauerkraut 
TRISH’S BIRTHDAY CAKE 12 Servings 
1 box plain chocolate Mix crushed crumbs with melted butter 
wafers, crushed (about % cup) and press into bottom of 
1 qt. coffee ice pan. Add coffee ice cream. Freeze until 
cream, softened firm. Repeat layers and top with 
1. qt. raspberry crushed Heath Bars. | use a hammer to 
sherbert, softened crush the candy. Use aspringform pan! 
1. qt. chocolate ice This is our favorite dessert ofall times! 
cream, softened 
6 Heath bars Jane Flood 
melted butter Denison, lowa 
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VV CHOCOLATE CAKE 16 - 20 Servings 


2 cups flour 

1 tsp. soda 

2 cups sugar 

2 eggs (beaten) 

Y tsp. red coloring 

% Cup sour milk 

1 tsp. vanilla 

Ye cup Mazola oil 
or margarine 

1. cup water 

3 TT. cocoa 

Ye cup margarine 


FROSTING: 

Ye Cup margarine 

3  T. cocoa 

Ys cup milk 

4 cups powdered sugar 
Ya tsp. vanilla 


WACKY CAKE 


2 cups flour” 

2 cups sugar’ 

1 tsp. salt 

2 tsp. soda ° 

¥3 Cup cocoa ~ 

1 tsp. vanilla 

2_ ‘iT. vinegar 

% cup salad oil” 
2 cups water” 


Wacky Cake Frosting: 
2'2 T. flour 

Ye cup milk 

Ye Cup sugar 

1 ‘tsp. vanilla 

Ye cup butter. 
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Bring oil, water, cocoa, and margarine 
to a boil and cool slightly. Beat eggs, 
then stir in cooled cocoa mixture, 
vanilla and red food coloring. Then add 
dry ingredients and sour milk 
alternately, beating tillsmooth. Bake at 
350° for 40-45 minutes. 


Bring margarine, cocoa and milk to a 
boil. Remove from heat, and beat in 4 
Cups powdered sugar and % tsp. 
vanilla. 


Vacation Village Cooks 


20 Servings 


Mix first 5 ingredients. Make 3 holes. 
Put vanilla in 1 hole, vinegar in 1 hole, 
and salad oil in 1 hole. Pour 2 cups 
water over all. Blend with fork. Put in 
greased and floured 9 x 13 pan. Bake at 
350° for 30 minutes. Frost with wacky 
frosting. 


Mix flour and milk over burner until 
thick. Let cool with cover on. Add 
sugar, vanilla and butter. Beat until 
fluffy. 


Barbara Thompson 


WACKY CAKE 


3 cups flour ~ 

2 cups sugar 

2. tsps. soda 

6 T. cocoa 

12 T. cooking oil “ 

2 cups warm water (— 
2. T. vinegar, — 


WACKY CAKE 


1‘%2 cups flour“ _ 

1 cup sugar ~ 

’; cup cocoa ~ 

dash of salt 

1. T. vinegar -— 

% tsp. red food 
coloring 

6 T. salad oil /- 

1. cup cold water ~~ 

1% tsp. vanilla 

1 tsp. soda, 


Frosting: 

1% sqs. unsweetened 
chocolate 

12 T. margarine 

1% cups powdered sugar 

dash salt 

little vanilla 

3 =T. milk 


Pour all ingredients in mixing bowl. 
Beat till blended. Pour into 9 x 13 cake 
pan. Bake at 350° for 30 minutes. Frost 
and serve. 


Kathy Swalve 


Put everything in a bowl. Stir it up and 
bake at 350° for 25 minutes. 


Melt chocolate and margarine over hot 
water; let stand. In a small bowl, mix 
powdered sugar, Salt, and vanilla, and 
milk. Add chocolate. Will frost an 8” 
cake. 


Mrs. Madelon DeVries 
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WACKY CHOCOLATE CAKE 12 Servings 


3 cups flour ~ Combine dry ingredients. Mix liquid 
% tsp. salt ingredients together then add to dry 
2 cups sugar mixture. Stir with fork until smooth. 
6 T. cocoa Bake at 350° for 35 minutes. 

2 tsps. soda 

3%, cup cooking oil “ 

2. =*T«. vinegar . 

2 ‘tsps. vanilla 

2 cups cool water 


Chocolate frosting: 


1 2 cups sugar Bring sugar, oleo, and milk to rolling 
6 T. oleo boil for 1 minute. Remove from heat 
6 T. milk and blend in chocolate chips and 
Ye cup chocolate chips marshmallows. Beat. 


4 marshmallows 
Lori Thomas 


WATERGATE CAKE 


Cake: Mix together all cake ingredients till 
1 box white smooth and put in 9 x 13 cake pan. 
cake mix Bake 30-35 minutes at 350°. While 
%4 cup oil baking, mix together first three frosting 
3 eggs ingredients. Put in refrigerator to 
1 cup 7-up thicken. Spread on cake after cooled. 
1 (3% oz.) pkg. instant Sprinkle coconut and chopped pecans 
pistachio on top. Keep finished cake in 
pudding mix refrigerator. 
1. cup pecan : 
nuts, chopped Karen Olmstead 


lowa City, lowa 

Frosting: 
1 (3 02.) Cool Whip 
1% cup half & half 
1 (3% 02.) pkg. instant 

pistachio 

pudding mix 
Ye Cup coconut 
¥, cup chopped 

pecans 
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Candy 


BAKED CARAMEL CORN Makes 5 Quarts 


2 sticks oleo 
2 cups firmly 

packed brown sugar 
Ye cup light or 

dark corn syrup 


1 tsp. salt 
%2 tsp. baking soda 
tsp. vanilla 


6 qts. popped popcorn 


Melt butter; stir in brown sugar, corn 
syrup, and salt. Bring to a boil stirring 
constantly. Boil without stirring 5 
minutes. Remove from heat; stir in 
soda and vanilla. Gradually pour over 
popped corn, mixing well. Turn into 
shallow pans. Bake 1 hour at 250° 
stirring every 15 minutes. Remove from 
oven; cool completely. Break apart. 


Josephine Kenison 
“Popcorn Lady” 


CARAMEL POPCORN 


9 qts. popped corn 

2. sticks oleo 

1 cup brown sugar 

1 tsp. salt 

Ye cup white syrup 
CARAMELS 

3 cups white sugar 

Y Ib. butter 

2 cups cream 

1 cup white Karo syrup 
1. cup chopped wainuts 


Bring to boil and boil for 5 minutes. 
Remove from heat and add 2 teaspoon 
soda. Pour over popped corn. Bake in 
oven at 250° for 1 hour, and stir every 
15 minutes. Pour out on table, let cool, 
then break into pieces. 


Judy Oleson 
Little Rock, lowa 


Mix together above ingredients minus 
1 cup cream. Stir often. Bring to boil 10 
minutes. Add 1 cup cream slowly. 
Cook.until crack stage when tested in 
cold water. Add nut meats; pour in 
buttered 9 x 13 pan. Cool. Cut in 
squares before it sets. Wrap in wax 
paper squares. Place in can or box 
lined with foil. Keep in refrigerator. 


Mary Mueller 
lowa City, lowa 
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CHEWY CARAMELS 


2 cups white sugar 

1 cup brown sugar 

1 cup light corn syrup 
1 cup whipping cream 
1 cup milk 

1. cup butter 


1% T. vanilla 
Ye cup chopped pecans 


Combine all of the above except the 
vanilla and nuts. Cook slowly, stirring 
frequently to firm ball stage (248° - 
about 1 hour). Remove from heat. Add 
vanilla and nuts. Pour into greased 8 x 8 
pan. When cool, turn out on a board 
and cut into pieces. Wrap _ into 
individual pieces. 


Linda Bjornstad Martin 
Millers Bay 
Waterloo, lowa 


CHOCOLATE BUTTER FUDGE 


3 cups white sugar 
1 envelope Knox 
gelatin 
Ye cup white syrup 
3  sqs. chocolate 
1% cups butter, 
not margarine 
1. cup milk 
2 tsp. vanilla 
1% cups broken 
walnut meats 


CRACKER JACKS 


qts popped popcorn 
1 pkg. Spanish peanuts 
2 cups sugar 
1 cup dark molasses 
1 cup water 
% tsp. salt 
2. tsps. vanilla 
2. =T. vinegar 
Ye cup butter 
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Mix sugar and gelatin in heavy sauce 
pan, add syrup and milk. Add butter 
and chocolate. Cook until soft ball 
stage 238° slowly. Immediately pour 
into stainless steel bowl of electric 
mixer. Let stand 15 minutes. Then beat 
with electric mixer until candy begins 
to set-up. Add vanilla and nuts and 
spread into buttered 6 x 10 pan. 


Ruth Schwarck, 
Convention Manager 
New Inn 


Put popcorn and peanuts in oven to 
keep warm while making syrup. Mix 
sugar, molasses, water, and salt in 
sauce pan. Boil to 260°. Add vanilla, 
vinegar, salt. Continue cooking to 
264°. Pour over popcorn and peanuts. 
Stir well. Place in cake pan until cool. 


Barbara Mahoney 
Sunset Beach 


LUSHUS FUDGE 


42 cups sugar Grease large pan and put in sugar, 
1. Ig. can milk, and butter. Mix and_ stir 

Carnation milk constantly over medium heat. Bring to 
Ye Ib. butter rolling boil and boil 5 minutes. Remove 
16 marshmallows from heat and quickly add 

(quartered) marshmallows, candy bar, chocolate 
1 Ib. Hershey bar chips, and vanilla. Stir until dissolved. 
1 Ig. bag Pour into large buttered pan. Let set at 

chocolate chips room temperature until thickened a 
1 T. vanilla little. Cut and refrigerate. 


nuts (optional) 
Anna Pike 


MIKE’S FAMOUS FUDGE 


1% cups miniature Bring to constant boil in heavy pan. 
marshmallows Boil 5 minutes, stirring constantly over 

1% cups sugar moderate heat. Remove from heat. Add 

73 Cup evaporated % cup chocolate chips and 1 tsp. 
milk . vanilla. Stir and pour in greased square 

Y% cup oleo pan. 

pinch of salt 


M. J. “Mike” Arts 
Sioux City, lowa 


PEANUT BRITTLE Makes 1 Pound 
2 cups sugar Combine sugar, syrup, water, and salt 
1 cup light in a heavy saucepan. Bring toa full boil 

corn syrup and add peanuts. Cook until peanuts 
Ye cup hot water snap and syrup begins to turn color 
1 tsp. salt (approx. 250°). Add butter and vanilla. 
2 cups raw Cook until amber colored and continue 

Spanish peanuts cooking slowly to 300°, stirring 
-1_ tsp. butter constantly. Remove from heat and add 
1 tsp. vanilla baking soda, stirring well. Pour 
12 tsps. baking soda immediately onto large buttered 


baking sheet. Cool and push out to 
edges of pan. Break into pieces. 


Becky Berg 
Spirit Lake, lowa 
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PEANUT CRUNCH 


1 (10% oz.) jar 

dry roasted peanuts 
3 cups Captain Crunch 

peanut butter cereal 
1 (10% oz.) bar 

white bark 


POPCORN BALLS 


1. cup sugar (white) 
Y2 cup Karo syrup 

1. T. vinegar 

1 tsp. baking soda 
medium size bowl of 
popcorn (popped) 


POPCORN BALLS & CAKE 


5 qts. popped 
popcorn 

2 cups sugar 

12 cups water 

¥, tsp. salt 

%2 cup white 
Karo syrup 

1 tsp. vinegar 

%2 tsp. vanilla 

desired coloring 
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Mix peanuts and peanut butter cereal 
in a bowl. Melt bark over hot water. 
Pour over nut mixture. Stir with 
spatula. Work fast. Drop by teaspoon 
on cookie sheet. Cool - can freeze. 


Dorothy Scanlon 
Spirit Lake, lowa 


8 to 10 Popcorn balls 


Bring white sugar and Karo syrup toa 
fast boil. Add vinegar and baking soda. 
Remove from stove and pour over 
popcorn. Form into balls. 


Joanne Jamgotch 


24 Balls or 1 Cake 


Cook sugar, water, salt, and Karo to 
hardball stage. Add vinegar, vanilla, 
and coloring; cook to light crack stage. 
Pour slowly over popcorn and stir until 
cool enough to handle. For cake, press 
into pan. Then take it out right away. 


Josephine Kenison 
“Popcorn Lady” 


Cookies 


BUTTERMILK COOKIES 


1% cups sugar 


— — 2 A A 


eggs 

tsps. soda 

tsps. baking powder 
cup Crisco 

cup buttermilk 


3'2 cups flour 


3 
Vp 


tsps. vanilla 
tsp. salt 


Chill dough; roll thick, sprinkle with 
sugar and bake at 350° for 15 minutes. 


Gretchen Evans 


CHOCOLATE CHIP COOKIES 


1% cups flour 


a i i 


tsp. soda 

cup Crisco 

tsp. salt 

cup brown sugar 
cup white sugar 
eggs, unbeaten 
tsp. hot water 
tsp. vanilla 

pkg. chocolate 
chips 

cup nuts 
(optional) 

cups oatmeal 


Sift flour, soda, and salt. Cream Crisco 
and sugar. Add eggs, and beat well. 
Add hot water and vanilla. Then add 
dry ingredients and mix well. Add 
chocolate chips, nuts, and oatmeal. 
Drop by teaspoon on cookie sheet and 
bake for 10 minutes at 375°. 


Edna Olsen 
Elk Horn, lowa 


CHOCOLATE COOKIES 


Wp 
2 
4 


cup butter 

cups sugar 

sq. unsweetened 
chocolate 

eggs 

tsp. vanilla 

tsp. baking 
powder 

tsp. salt 

cups flour 


Cream butter and sugar in mixer. Add 
eggs, mix well; add 4 squares melted 
chocolate, vanilla, and salt. Then 
slowly mix sifted flour and baking 
powder into batter. Chill dough, roll 
into ball about size of golf balls. Then 
roll in powdered sugar. Bake at 350° 
until done. 
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CHOCOLATE “NO-BAKE” COOKIES 


cup margarine 
cup milk 

cups sugar 
tsp. vanilla 
cups oatmeal 
cup coconut 
to 6 T. cocoa 


Pa WANS 


Bring margarine, milk, and sugar to a 
boil for 1 minute. Add vanilla. Mix in 
oatmeal, coconut, and cocoa. Drop by 
teaspoonfuls on waxed paper. Let set. 
Julie Bouse 
VARIATION: 


Jane Flood uses 1 cup peanut butter. 


CHOCOLATE SCOTCHES 


2. =T. butter 

1% cups chocolate 
chips 

12 cups butterscotch 
chips 

1 cup peanut butter 

1% cups of flaked cereal 
(Special K or Product 19) 


Melt butter, chocolate and 
butterscotch chips over medium heat. 
Melt in peanut butter. Remove from 
heat and stir in flaked cereal. Spread 
evenly in ungreased 9 x 9 pan. Put in 
refrigerator until hard. 


Jackie Krage 


COCONUT DATE BALLS 


% cup white sugar 

1 cup dates, 
cut up (can 
use 1'2 cups) 

2 eggs, well beaten 

1 tsp. vanilla 

1 cup chopped 
walnuts 

2 cups cereal (crumbled as 
cornflakes, rice, or 
Special K) 

Ys cups flake 
toasted coconut 
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Combine sugar, dates, and eggs in 
electric frypan; cook on med. heat, 
stirring constantly, until mixture pulls 
away from sides of pan or about 5 
minutes. Remove or cut off heat, stir in 
vanilla and nuts and cereal. Cool 
slightly. Moisten hand in cold water 
and shape into small balls. Roll each in 
toasted coconut. Chill in ice box. 
Makes 2 to 3 dozen. Depends on size. 
Brown coconut on aluminum foil in 
bottom of pan. Place under broiler, 
takes only a few seconds. Toast to very 
light brown. 


Regina Bush 
Mason City, lowa 


EVEN THE KITCHEN SINK COOKIES 


Va 


cup butter 

or margarine 
cup granulated 
sugar 

cup brown sugar 
tsp. vanilla 

egg (Ig.) 

cup all 
purpose flour 
tsp. salt 

tsp. soda 

cup oatmeal 
cup chocolate 
chips 

cup butterscotch 
chips 

cup bits 
o’brittle 

cup raisin bran 
cup peanut 
butter chips 


Cream butter and sugars. Add egg and 
vanilla, beat till fluffy. Sift flour and add 
to butter and sugar mixture along with 
soda and salt. Stir in remaining 
ingredients. Drop onto cool greased 
cookie sheet and bake for 8-10 minutes 
at 325°. Let cookies cool for about 1 
minute before removing from cookie 
sheet. Serves many. 


Mary “Cookie” Neppel 


FROZEN MACAROON 


| 12 
1 


2 


eggs 
cup sugar 
cup water 


cups heavy cream 
almond macaroons 


tsp. vanilla 


Separate eggs and beat both the yolks 
and whites until very light. Crush 
macaroons into fine crumbs. Boil 
sugar and water until it makes a fine 
thread. Add beaten egg whites to hot 
syrup and beat with mixer for 5 
minutes. Add egg yolks and beat 
another 5 minutes. Fold in cream, 
which has been whipped, vanilla and 
part of crumbs. Rinse mold with cold 
water and line with remaining crumbs. 
Pour mixture into 1 qt. mold and freeze 
for 4 hours. Stir once or twice until set. 


Lorraine C. Lowry 
Waterloo, lowa 
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GINGER COOKIES 


cup butter 

cup sugar 

egg 

T. molasses 

cups flour 

tsp. clove 

tsp. ginger 

tsp. cinnamon 
tsps. baking soda 


Hasta ast Nao 


GINGERSNAPS 


1 cup sugar 

% cup shortening 

1 egg 

Ye cup molasses 

2 cups sifted flour 
(or little more) 

3 scant tsps. soda 

%2 tsp. ginger 

1. tsp. cinnamon 

% tsp. cloves 

Ye tsp. nutmeg 


Cream sugar and butter, add egg and 
molasses. Add dry ingredients 
gradually and mix together. Chill. Roll 
dough into balls. Dip in sugar. Drop on 
greased cookie sheet; flatten. Bake at 
325° for 8-10 minutes. 


Ga-Ga Mueller 
lowa City, lowa 


Mix as usual - roll into small balls 
(about the size of a walnut) - then rollin 
sugar and bake for 10 minutes (watch 
closely). Bake at 350°. 


Bernie Manly 


GUMDROP OATMEAL COOKIES 


cups oatmeal 

cup coconut 

cup nuts 

cup gumdrops or 
1% cups raisins 

1 tsp. soda 

1 tsp. baking powder 
Ys tsp. salt 


1 cup butter 

1. cup brown sugar 
1. cup white sugar 
2 eggs 

1 tsp. vanilla 

2 cups flour 

2 

1 

1 

1 


Cream together the butter and sugars. 
Mix in the eggs and vanilla. Sift 
together the flour, salt, soda, and 
baking powder. Cut up the gumdrops 
and coat with the flour mixture. Mix in 
the flour mixture and then add the 
coconut and oatmeal. Drop by 
teaspoonfuls on cookie sheets and 
bake. If using raisins omit the vanilla 
and use 1 teaspoon cinnamon. 


Joanna Thoreson 


LACE COOKIES 


v2 stick butter 

Ye cup brown sugar 

Ys cup light 
Karo Syrup 

Ye cup flour 

Ye Cup pecans or 
other nuts, 
chopped finely 

1 tsp. vanilla 


2'2 - 3 Dozen 


Melt butter over medium heat, add 
sugar and syrup, stir until mixture 
boils. Remove from heat. Preheat oven 
to 350°. Add flour to sugar mixture and 
blend thoroughly. Stir in nuts and 
vanilla. Dough should be very stiff. 
Spoon batter in very small dabs onto 
greased cookie sheets. Bake for 8 
minutes at 350°. Allow to cool for about 
1 minute. Remove with a spatula, 
cooling on racks. If they become 
difficult to remove, pop back into the 
oven for a minute and proceed. Space 4 
inches apart as they spread. | do one 
cooky sheet at a time. 


Helen Herzog 
Okoboji, lowa 


LOTS FOR KIDS COOKIES 10 Dozen 


3 cups brown sugar 

2 cups shortening 
or oleo 

12 tsps. soda 

Ye cup boiling 
water 

4 eggs 

3  T. cocoa 

3 tsps. cinnamon 

4 cups flour 

4 cups oatmeal 


Mix brown sugar and _ shortening. 
Dissolve soda in boiling water and add 
to sugar and shortening. Blend in eggs 
and beat well. Add dry ingredients and 
mix. Drop by tsp. on ungreased cookie 
sheet. Bake at 350° for 10-12 minutes. 


Wanda Wood Nelson 
Spencer, lowa 
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MONSTER COOKIES 


ib. margarine 
cups white sugar 
Ibs. brown sugar 
2 eggs 
T. Karo syrup 
(12 02.) pkg. 
chocolate chips 
1 Ib. plain 
M & M’s 
3 Ibs. super chunky 
peanut butter 


— = = A & = 


1 (6 02.) pkg. 
chocolate chips 
1. Ib. peanut 
M & M’s 
8 T. soda 


18 cups oatmeal 
flour - if needed 


NO-BAKE SKILLET COOKIES 


2 eggs, beaten 
%, Cup sugar 
12 cups snipped 
dates 
2. tsps. grated 
orange rind 
1 tsp. vanilla 
22 cups cornflakes, 
coarsely crushed 
1% cups flaked coconut 
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200 - 250 Cookies 


Cream margarine, and the 2 sugars. 
Add the rest of ingredients. Bake at 
350° for 12-15 minutes on greased 
cookie sheet. Dough can be frozen, as 
can baked cookies. Peanut M & M’scan 
be garnished on top before baking 
instead of mixed in dough. 


Ruth Place 
Milford, lowa 


COOKIES 


36 Cookies 


Combine eggs, sugar, and dates in 
cold lightly buttered skillet. Cook over 
low heat, stirring constantly for 10 
minutes. Remove from heat and stir in 
vanilla and rind. Blend in cereal. Drop 
level tablespoonfuls into coconut and 
shape into balls, coating with coconut. 
Chill. 


Lo Dean Garner 
Des Moines, lowa 


OKOBOJI OATMEALS 


OOH & AAH SUGAR 


cups powdered sugar 


PO NR OF PO 


cup oil 

cup packed 
brown sugar 
cup white sugar 
tsp. salt 

tsp. vanilla 

tsp. soda 

cup hot water 
cups quick cook 
oats (uncooked) 
cup flour 


cup white sugar 
Ib. butter 

(or 2 margarine, 
Ye butter) 

eggs 

cups flour 

tsps. soda 

tsps. cream 

of tartar 

tsp. vanilla 

tsp. butter 
fiavoring 


5 - 6 Dozen 


Blend well oil, sugar, salt; add vanilla. 
Dissolve soda in hot water; add to 
mixture. Blend in oats and flour. Drop 
by tsp. on greased baking sheets. With 
fork dipped in hot water, press cookie 
as thin as possible. Bake until golden 
brown. Made with oil and no eggs. 
These are good for a low-cholesterol 
diet. Bake at 350° for 10-15 minutes. 


Betty Bunce 
Atlantic, lowa 


COOKIES 


Cream sugar and butter, beat in eggs, 
and flavorings. Add flour mixed with 
soda and cream of tartar. Can be rolled 
in balls size of a walnut and pressed 
down with sugared glass. | usually 
make into long rolls, refrigerate or 
freeze, and then slice. Nice to have 
frozen roll of dough on hand to bake if 
company is coming. Bake at 350°. 


6 Dozen 


Mrs. Leo Mores 
Harlan, lowa 


: PEANUT BUTTER COOKIES 


(6 oz.) pkgs. 


butterscotch chips 


cup chunky 
peanut butter 
cups cornflakes 


Put ingredients in sauce pan over low 
heat; melt and stir. In a big bowl put 
cornflakes. Pour melted peanut butter 
over cornflakes. Mix real well. Drop 
teaspoonfuls on cookie sheets. Chill 
until set. Put in plastic bag and freeze. 


Dorothy Scanion 
Spirit Lake, lowa 
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PECAN COOKIES 


1. cup brown sugar 
(firmly pressed down) 
Ye cup butter 
teasp. vanilla 
1 egg, well beaten 
1 cup Swansdown flour 
Ye cup chopped pecans 


Cream brown sugar and butter. Stir in 
beaten egg and vanilla. Sift flour and 
measure 1 cup. Sift into creamed 
mixture. Add pecans. Mix. Drop from 
teaspoon about 3” apart on cookie 
sheet. Place a half of a pecan on top of 
mixture and press down gently. Bake at 
350° until brown, about 8 minutes. 
Remove from cookie sheet 
immediately to rack. Store in covered 
container. 


Betty Scott 
(Mrs. W.W.) 


PIG-SWEET CREAM COOKIES 100 Cookies 


1 cup sweet (or 
whipping cream) 

Ye cup butter 

1% cups sugar 


1 egg 
3 tsps. baking powder 
Ye tsp. salt 


3 cups flour 


Sift together baking powder, salt, and 
flour. Cream butter, sugar; egg, add 
cream. Add dry ingredients. Mix well. 
Roll out, cut any size. “Roll thin.” Bake 
at 350° till light brown; about 10 
minutes. Check often. Sprinkle with 
sugar if desired. Cookie pig cutters 
available at Okoboji Souvenir Shop. 


Ida McMahon 


PUMPKIN - CHOCOLATE CHIP COOKIES 


1 cup cooked pumpkin 

1 cup sugar 

Y cup oil 

1 egg 

2 cups flour 

2 tsps. baking powder 

1. tsp. cinnamon 

%2 tsp. salt 

1 tsp. soda dissolved 
in 1 tsp. milk 

1. cup chocolate chips 

1 ‘tsp. vanilla 
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Combine above ingredients and mix 
well. Drop by teaspoonful on lightly 
greased cookie sheet. Bake. 


Barbara Thompson 


ROLLED OAT COOKIES 


cup margarine 
cup white sugar 
cup brown sugar 
eggs 

tsp. vanilla 

cups flour 

tsp. salt 

tsps. soda 

cups rolled oats 
cup nuts 


SNMUNHBZANHAN ASH 


SOUR CREAM DROPS 


3% cups flour 

1 tsp. salt 

2 tsp. baking powder 
% tsp. soda 

1 cup butter 

1% cups sugar 

2 eggs 

1 T. vanilla 

Ye tsp. almond flavoring 
1. cup sour cream 


Frosting: 


% cup butter 

22 cups sifted 
powdered sugar 

dash of salt 

1 ‘tsp. vanilla 

%2 tsp. almond flavoring 

2 T. cream 


Roll and press onto cookie sheet. Bake 
at 375° for 10 minutes. (I vary this 
recipe alot. Sometimes | add chocolate 
chips, or coconut and more nuts, or | 
also add butterbrickle chips or 
peppermint chips). 


6 Dozen 


Sift flour, salt, baking powder, and 
soda. Cream butter and sugar and beat 
in eggs, vanilla, and almond. Add dry 
ingredients alternately with sour 
cream. Chill thoroughly. Drop level 
tablespoons of dough 2 inches apart 
on greased bake sheet. Keep dough 
well chilled until baked, taking a 
portion out of refrigerator at a time if 
necessary. Bake at 375° for 10-12 
minutes. Cool and spread tops with 
butter frosting and top with almonds or 
cherries. 


Cream butter and add remaining 
ingredients, stirring in enough cream 
to make good spreading consistency. 


Lo Dean Garner 
Des Moines, lowa 
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SUGAR COOKIES 


cups sugar 
cups shortening 
eggs 

cup sour cream 
tsp. baking soda 
tsp. vanilla 

tsp. almond extract 
cups flour 

tsp. salt 
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SUGAR COOKIES 


2 sticks margarine 


or butter 

Ye Cup powdered 
sugar 

Ya cup granulated 
sugar 

1 egg 


2 cups flour 

¥, tsp. cream 
of tartar 

2 tsp. soda 

%, tsp. salt 

1. tsp. vanilla 


SUGAR COOKIES 


cup margarine 

cup oil 

cups sugar 

eggs 

T. vanilla 

tsp. salt 

tsp. cream of tartar 
tsp. soda 

cups flour 


ONY NND == 
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Cream sugar and shortening, add 
eggs. Dissolve soda in sour cream. Let 
stand overnight in refrigerator. Roll out 
and cut into desired shapes. Sprinkle 
with sugar or frost with frosting. Bake 
at 350° for approximately 10 minutes. 


Mary Morrison 
Omaha, NE 


5 Dozen 


Cream margarine and sugar, add egg 
and beat. Add dry ingredients and 
vanilla. Drop like size of marble on 
oiled cookie sheet. Press down on 
small flat bottomed glass which has 
been dipped in flour. Make cookies 
very thin. Sprinkle with sugar before 
putting in oven. Bake for 8 minutes at 
375°. Remove from cookie sheet right 
away. 


Elizabeth Mendenhall 
Sioux City, lowa 


Cream margarine, oil and sugar. Add 
eggs and rest of ingredients. Roll into 
balls. Dip tops in sugar and place on an 
ungreased cookie sheet. Flatten. Bake, 
but do not brown in 350° oven. 


Mrs. Larry Harsin 
Estherville, lowa 


SUGAR COOKIES 


sticks oleo 

cups sugar 

cup oii 

eggs 

tsps. soda 

tsps. cream tartar 
cups flour 

tsp. almond flavor 
pinch of salt 
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Cream the first 4 ingredients together. 
Add last 5 ingredients. Roll into balls- 
flatten. Good frosted with almond 
flavored powdered sugar frosting. 
Bake for 10 minutes at 350°. 


Mrs. Peter Holt 


TURTLE COOKIES 


1'2 cups sugar 

1. cup margarine 
4 eggs 

2. tsps. vanilla 

2 cups flour 

%z Cup cocoa 


Frosting: 
1 stick margarine 
4 T. cocoa 
2 tsps. vanilla 
milk 
1 box or 2 pkg. 
of powdered sugar 


Mix. Heat waffle iron between medium 
and high. Drop teaspoonfuls of dough 
on iron. Cook about 3 minutes. Frost 
when warm. 


Add milk to powdered sugar. Beat with 
mixer. These are also good with 1 stick 
margarine (melted), stirin 1 cup brown 
sugar; cook over low heat 2 minutes; 
then stir in % cup milk, cook till mixture 
is boiling, cool to room temperature. 
Beat in 2 cups powdered sugar. Spread 
on cookies while warm. Frosting may 
be made in microwave. 


Mrs. Peter Holt 
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Desserts 
ALMOND PUFFS 


Ye cup butter or 


margarine 
1 cup flour 
2 =T. water 


Ye cup butter 
or margarine 

1 cup water 

1 tsp. almond 


extract 
1 cup flour 
3 eggs 


Confectioner’s sugar glaze 
chopped almonds 


Confectioner’s Sugar Glaze: 


1% cups confectioner’s 
sugar 

2  T. softened butter 

1 to1% tsp. 
almond extract or 
1% tsp. vanilla 

1 to 2 T. warm water 


APPLE CRISP 


4 cups chopped apples 
Ye tsp. salt 

% cup flour 

1 tsp. cinnamon 

1 cup sugar 

Ye cup butter 
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Heat oven. Cut % cup butter into 1 cup 
flour (looks like meal). Sprinkle 2 T. 
water over mix; then mix with fork. 
Round into balls, divide into half. On 
ungreased cookie sheet, pat each half 
into a strip 12 x 3inches. Strips should 
be about 3 inches apart. Wet hands and 
spread length of cookie sheet. 


In medium saucepan, heat ’% cup butter 
and 1 cup water to a rolling boil. 
Remove from heat and quickly stir in 
almond extract and 1 cup flour. Stir 
vigorously over low heat until mixture 
forms into a ball (about 1 min.) Remove 
from heat and beatin 3 eggs, all at one 
time, until smooth. Divide into half; 
spread each half evenly over strips, 
covering completely. Bake about 50 
minutes or until topping is crisp and 
brown. Cool. Frost with glaze and 
sprinkle generously with crushed 
almonds. 


Sybil Norton Wiegman 


6 - 8 Servings 


Mix salt, flour, cinnamon, sugar, and 
butter together. Butter 9 x 13 pan and 
put apples in, then spread the mixed 
ingredients over the apples. Bake in 
350° oven for 30 minutes. Serve with 
plain or whipped cream. 


Mrs. Clair D. Becker 


APPLE CRISP 


apples 

1 or 2 tsps. cinnamon 
% tsp. nutmeg 

1 cup sugar 

1 cup flour 

1 cup oatmeal 

Ye Cup sugar 

Ye Cup oleo 


cup brown sugar 


APPLE CRISP 


Wp 


cup butter or oleo 


1 cup brown sugar 

1 cup all-purpose flour 
1 tsp. baking powder 
% tsp. salt 

6-7 apples 


uP) 
Ya 


cup white sugar 
cup water 


APPLE PUDDING 


cup sugar 
cup butter 
egg, beaten 
cup flour 
tsp. soda 
tsp. nutmeg 


med. apples, diced fine 
cup nuts, chopped fine 


Sauce: 


7) 


cup sugar 
cup brown sugar 
cup butter 
cup cream 


Fill 9 x 13” pan % full of apples. Mix 
cinnamon, nutmeg, and sugar and 
pour over apples. Add flour, oatmeal, 
sugar, and oleo. Sprinkle brown sugar 
over top. Bake 45-60 minutes at 350°. 


Gloria Gonzalez 
Spirit Lake, lowa 


9 Servings 


Pare and slice apples. Place in 
saucepan. Add water and white sugar 
and cook about 5 minutes. Place 
apples and juice in bottom of a 9” 
square greased pan. Combine butter, 
brown sugar, flour, baking powder, 
and salt and sprinkle over top. Bake in 
oven at 350° until top is brown and 
apples are tender, about 30 minutes. 
Serve warm with plain cream or cold 
with whipped cream. 


Mrs. Arnold F. Imbrock 
Rock Rapids, lowa 


Sift flour, nutmeg and soda together. 
Mix in order given. Bake 45 minutes at 
350°. Put in large pie plate or shallow8 
x 11 pan. Serve with hot sauce. 


Cook sauce in double boiler for 1 hour. 


Ruby L. Dvergsten 
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BANANA SPLIT DESSERT 


5 bananas Melt only one stick oleo and mix with 
2 sticks oleo graham cracker crumbs. Press in 13 x 
2 cups graham 9” cake pan. Bake 7 minutes in 300° 
cracker crumbs oven and cool well. Beat following in 
2 eggs mixer for 10 minutes: 2 eggs, 1 stick 
2 cups powdered oleo, and powdered sugar, and % of 
sugar Cool Whip. Spread over crumbs. Add 5 
1 Ig. can crushed sliced bananas, layer of pineapple, and 
pineapple rest of Cool Whip. Spread nuts and 
(drained well) cherries on top. Refrigerate. Will keep 
1 Ig. tub for 3 or 4 days. 
Cool Whip 
1. cup chopped Capt. Bob Buhrow & 
nuts the Empress Crew 
1 smi. jar Milford, lowa 


maraschino cherries 


BLUEBERRY BETTE 


1 Ig. can 
crushed pineapple 
2 boxes frz. 
blue berries 
1 box yellow cake mix 
Ye cup melted butter 
1 cup chopped pecans 


Place fruit in 9 x 12 pan. Crumble dry 
cake mix over the top. Dribble melted 
butter over the top. Sprinkle pecans 
over the butter. Bake 30 minutes at 
375°. Serve with ice cream or whipped 
cream. 


Bette Servis 
Louisville, Colo. 


BRANDIED MOUSSE CHOCOLATE 


1 (6 0z. 02.) pkgs. 
chocolate chips 

3. =T. strong hot coffee 

%, cup scalded milk 

2 eggs 

2. ~=T. brandy 


6 Servings 


Combine ingredients in blender. Blend 
at high speed for 2 minutes. Pour into 
individual mini-souffle dishes or tiny 
wine glasses. Chill thoroughly and top 
with dollops of whipped cream and a 
sprinkle of almonds, chocolate curls, 
or chopped cherries. 


Dienne Rodawig 
Spirit Lake, lowa 
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BREAD PUDDING 


1 pt. bread crumbs 

1 qt. milk 

1 cup sugar 

4 egg yolks 

1 lemon rind 
(grated) 

butter(size of an egg) 

Top with: 

4 egg whites, 


beaten stiff 
1. cup sugar 
juice of 1 lemon 


BRIDE’S DELIGHT 


1 box frz. 
strawberries, drained 

1 pkg. strawberry 
gelatin 

32 graham crackers, 
crushed 

Y2 pt. whipped cream, 
whipped and sweetened 

1 pkg. vanilla pudding 

Y cup melted butter 

Y Cup sugar 


Mix ail ingredients in 2 quart casserole 
and bake at 350° for 1 hour or until 
knife inserted comes out clean. 


Brown Meringue. 


Mrs. Walter Gablemann 
Riceville, lowa 


Drain strawberries well, several hours 
not too long. Prepare gelatin according 
to directions on package using juice 
from strawberries as part of liquid. 
Cool until slightly set, then whip. 
Prepare vanilla pudding according to 
directions on package. Cool. Whip 
pudding and mix thoroughly with 
whipped gelatin. Make a crust with 16 
of the graham crackers, the sugar and 
melted butter. Pack in bottom of 
greased baking dish, 72x 9”. Don’tline 
sides of dish with crumbs. Bake at 400° 
for 10 minutes. Cool. When cool, add 
the whipped gelatin-pudding mixture. 
Cover with remaining cracker crumbs. 
Fold drained strawberries into 
sweetened whipped cream and spread 
this mixture over graham cracker layer. 
Leave in refrigerator overnight. Cut in 
squares to serve. 


Lorinda Heeren 
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CHEESECAKE 


3 (8 oz.) pkgs. Beat egg yolks till frothy; add 1 
cream cheese package cream cheese at a time till 

4 eggs, separated creamy. Add sugar and vanilla. Fold in 

1. cup sugar beaten egg whites. Pour into 9%” 

1 tsp. vanilla spring form pan. Bake 350° for 1 hour. 

1 can cherry Top will brown. Top with cherry pie 
pie filling filling individually as served. 


Mrs. Doug Palmer 


CHEESECAKE HOZELII 


1 Ib. cream cheese Beat cheese until fluffy. Add 2/3 cup 
3 eggs sugar, % teaspoon salt, almond extract 
7, Cupsugar and eggs. Pour into buttered 9” pie 
Yq tsp. salt pan. Bake 25 minutes at 350°. Mix sour 
Ye tsp. almond extract cream, 1% tablespoon sugar, % 
2 tsp. vanilla teaspoon salt and vanilla. Pour over top 
1% T. sugar and bake 10 minutes at 350°. 

sour cream 


Mrs. John Lippold 


CHOCOLATE ANGEL FOOD ICING Frost 1 cake 


1 jar Smucker’s Mix ingredients all together. Slice 
Fudge Sauce angel food in half and frost in between, 
1 (Ig. size) Cool Whip then finish frosting cake. 


6 Heath bars crushed 
Valerie Bodenhamer 
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CHOCOLATE ROLL 


cup powdered sugar 
T. (Ig.) cocoa 

T. (Ig.) flour 

tsp. vanilla 

eggs, separated 
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CINNAMON APPLES 


2 cups water 
%Y cup sugar 
Ye cup red 
cinnamon candies 
6 Ig. apples, pared 
and cored 
Philadelphia Cream Cheese 
2 T. chopped wainuts 


| 


8 Servings 


Mix sugar, cocoa, and flour together. 
Add egg yolks. Beat until smooth. Beat 
egg whites; fold into mixture, stiffly 
beaten whites. Add vanilla. Pour onto 
cookie sheet covered with wax paper. 
Have wax paper covered with 
powdered sugar. Bake at 275° for 12 
minutes. Loosen sides of roll from 
cookie sheet. Turn over on powdered 
wax paper. Let cool, spread with 1 
quart ice cream or whipped cream or 
both. Roll up. This may be frozen. 
Serve with chocolate sauce. 


Helen Krage 
Sioux City, lowa 


6 Servings 


In large saucepan or medium skillet, 
mix water and sugar. Bring to boil; boil 
gently 5 minutes. Add candies; stir till 
melted. Add apples; cover and simmer 
till tender, 10-12 minutes, turning 
apples occasionally. Let apples stand 
in syrup until a deep red, turning once 
or twice. Serve with slices of 
Philadelphia Cream Cheese. Or 
remove and drain. Combine cheese 
and chopped walnuts; stuff center of 
apples. Chill. 


Betty J. Franker 
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COCONUT DREAM 


ICE CREAM DESSERT 10 - 12 Servings 
2‘ cups Rice Krispies Melt oleo, pour over first 3 ingredients 
1 (7 02.) pkg. angel on cookie sheet. Toast 30 minutes, 

flake coconut stirring every 10 minutes, in 300° oven. 
1 cup chopped pecans When toasted, add brown sugar and 
Ye cup oleo mix thoroughly. Place half of mixture in 
% cup brown sugar greased 7 x 11” pan. Cut ice cream in 4 
Y ga. vanilla slices to fit carefully in pan. Cover with 

ice cream remaining mixture. Freeze. Keeps for 1 

week. 


Georgia E. Yost 


St. Louis, MO 

COUNTRY STYLE ICE CREAM 4 Quarts 
4 eggs In large mixing bowl beat eggs until 
5 cups milk (approx.) foamy. Gradually add sugar, beat until 
2 cups sugar thickened. Add cream, vanilla and salt 
4 T. vanilla and mix thoroughly. Pour into can. Add 
3 cups whipping cream milk to fill line on can and stir well. 
% tsp. salt Freeze as directed. 5 quart freezer. 


Betty J. Falcon 
Springville, lowa 


CRANBERRY ICE 


1 Ib. cranberries Cook cranberries in water until they 

(fresh) have all popped. Run through a seive 
4 cups water and throw away pulp. Add sugar and 
22 Cups sugar lemon juice. Partially freeze and 
juice of 1 lemon remove from dish and whip with 


electric beater until color changes; 
then freeze. 


Beverly Knack 
Okoboji, lowa 
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CREAM PUFFS 


Ye cup butter Mix shortening and water and bring to 
or crisco a boil. Add flour and cook till thick 
1 cup water paste, stirring constantly. When mix is 
1 cup flour (sifted) thick, place in bowl. Add eggs, one ata 
4 eggs time, mixing thoroughly after each 
addition. Very thick. Place in mounds 
on cookie sheet or in muffin tin. Bake 
40 minutes at 400°. Turn off heat. Slit 
with a sharp knife in oven. Let stand a 
few minutes to dry. Then take out of 
oven and fill. 
Mrs. Wayne Nichols 
Spirit Lake, lowa 
Easy Dessert 12 - 16 Servings 
1 box Jiffy Mix softened cheese with pudding. 
Cake Mix Bake cake as directed. Layer pudding 
1 Ig. box instant and cream cheese. Then layer with 
vanilla pudding crushed pineapple or strawberries 
2 cups milk (drained). Top with Cool Whip and 
1 (8 oz.) pkg. chill. 


cream cheese 
Mrs. Hubie Waugh 
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FOUR LAYER CHOCOLATE 


DESSERT 


Layer | 

1 cup flour 

Ye cup oleo 

%, cup chopped pecans 


Layer Il 

1 (8 oz.) cream cheese 
(room temp.) 

1 cup powdered sugar 

1. cup Cool Whip 


Layer Ill 

2 pkgs. instant 
chocolate pudding 

3 cups milk 

1 tsp. vanilla 


Layer IV 
1 cup Cool Whip 


12 Servings 


Mix like pie crust. Pat down in 9 x 13” 
pan and bake at 350° for 12-15 
minutes. Cool. 


Mix in bowl and spread on crust. 


Mix in bowl and spread on cheese 
spread. 


Spread on top when set. Sprinkle with 
nuts. Refrigerate. 


Babe Zellers 
Forbes Meats 


FRENCH GLACE’ STRAWBERRY 


9” pastry shell 

1 qt. strawberries 

1 (3 02.) pkg. softened 
cream cheese 

3  T. corn starch 

whipped cream 

1. cup sugar 
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Wash, drain and hull strawberries. 
Spread cream cheese over bottom of 
cooled baked pie shell. Cover with half 
the berries. Mash the remaining 
berries. If necessary, add water to 
make 1% cups. Bring mashed berries 
and juice to boiling and gradually stir in 
1 Cup sugar and cornstarch that has 
been mixed. Cook over low heat 
Stirring constantly until thickened. 
Remove from heat. Cool. Pour over 
berries in the pie shell. Chill about 2 
hours. Before serving, garnish with 
whipped cream. 


Carolyn Meissner 
Omaha, NE 
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FROZEN FRUIT 


1. can frz. lemonade 

1. can frz. orange 
juice 

1 cup sugar 

2'2 cups water 


1 Ig. can 

crushed pineapple 
3 or 4 lg. 

bananas 


strawberries (if desired) 


15 Servings 


Thaw lemonade and orange juice. Add 
sugar and water and mix thoroughly. 
Add pineapple,bananas, strawberries 
and stir. Put into 5 oz. containers and 
freeze, cover each container. Keep 
frozen until ready to use. Can be served 
with small amount of 7-up poured on 
top. 


Geralene Shuck 


VARIATION: 


May use paper cupcake liners. 


ICE CREAM DESSERT 


5 cups crushed 
rice chex 


1 cup chopped 


nuts 
1 cup angel 


flake coconut 
1 


cup brown sugar 


Mix and add % cup melted oleo and 1 
tsp. vanilla. Press half of mixture in 
bottom of 9 x 12 pan, spread over crust 
Y gallon softened vanilla ice cream. 
Spread 1 can chocolate sauce over ice 
cream. Then sprinkle rest of cereal 
mixture over the top. Store in freezer. 
Cut in squares to serve. 


Lucile Servis 
Sioux City and Okoboji, lowa 
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INDIVIDUAL CHEESE CAKE 


Nabisco vanilla wafers 

2 (8 02.) pkgs. cream 
cheese, softened 

2 eggs 

% cup sugar 

1 ‘T. vanilla 

aluminum or paper 

cupcake papers 


Topping: 

Ye Cup sour cream 
4 tsps. sugar 

1 ‘tsp. vanilla 


LEMON DESSERT 


3 eggs, well beaten 
1'2 lemons, juice of 

Ye tsp. salt 

1. scant cup sugar 

1. cup whipped cream 
graham cracker crumbs 


18 Servings 


Mix cream cheese, eggs, sugar and 
vanilla in medium mixing bowl. Beat till 
smooth. Place 1 vanilla wafer, flat side 
up, in cupcake holder in muffin pan. Fill 
% full with cream cheese mixture. Bake 
at 375° for 15 minutes. Cool. 


After mixing sour cream mixture, place 
One teaspoon on top of each cheese 
cake. Instead of topping, 1 teaspoon of 
strawberry preserves on each cheese 
cake may be used. Refrigerate. 


Suzy Graf Coe 


Cook to thicken in top of double boiler. 
Cool. Then add whipped cream. 
Spread over graham cracker crumbs in 
9 x 9” pan. Sprinkle some crumbs on 
top. Chill. 


Marion Ries 
Denison, lowa 


MACAROON ICE CREAM PIE 


4 egg whites 
1 cup sugar 
% tsp. salt 


1 tsp. vanilla 

1 cup graham 
cracker crumbs 

Ye cup shredded 
coconut 

Ye cup nut meats 

1'2 tsp. baking powder 

1. qt. butter brickle 
ice cream 
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Add salt and vanilla to egg whites. Beat 
till stiff. Add sugar a teaspoon atatime. 
Continue beating until stiff peaks form. 
Combine baking powder, crumbs, 
coconut and nuts. Fold in egg whites. 
Spread in floured 9 inch pie plate. Then 
bake at 350° for 30 minutes. When 
serving, top with butter brickle ice 
cream. 


Mary Joy Anderson 
Omaha, NE 


NOODLE PUDDING 


1 Ib. pkg. egg noodles, 
cooked and drained 

8 beaten eggs 

1 Ib. cottage cheese 

1 pt. sour cream 

1 can crushed 
pineappie 

2 cups white raisins 

Ye Cup sugar 

cinnamon (lots) 


NUT SQUARES 


1 cup butter 

Ye cup granulated sugar 
%2 cup brown sugar 

2 eggs, separated 

1 T. water 

1 tsp. vaniila 

2 cups flour 


% tsp. salt 
1 tsp. soda 
1 cup real 


chocolate chips 
1. cup brown sugar 
for topping 
1 cup nuts, smi. pieces 


12 Servings 


Mix all ingredients well and add to 
noodles in large bowl. Pour into well - 
buttered oblong 9 x 13 casserole. Top 
with crushed cornflake crumbs and dot 
with butter. Bake at 350° for 1 hour. Cut 
into squares with a sharp knife. 


Mrs. Harry (Peggy) Pomerantz 


20 - 24 Servings 


Cream butter, gradually add sugar. 
Beat. Add egg yolks, water and vanilla. 
Beat thoroughly. Sift together dry 
ingredients. Add to above. Beat. 
Spread evenly on 15% x 10%” jelly roll 
pan. Sprinkle with chocolate chips. 
Press down. Beat egg whites until stiff 
peaks are formed. Gradually add 1 cup 
brown sugar. Cover above. Sprinkle 
chopped nuts over meringue. Bake 20 
minutes at 375°. 


Helen Krage 
Sioux City, lowa 


RASPBERRY DELIGHT 4 Servings 


1. pkg. Quick Thaw 
Birdseye raspberries 
Black Cherry Brandy 
or Kirshwasser 
in Sherbert 


Thaw and drain one package of frozen 
raspberries. Add 4 T. of Black Cherry 
Brandy or Kirshwasser. Mix in blender 
or food processor thoroughly. Presto! 
Raspberry sauce to top raspberry 
sherbert. Pass the extra sauce! Easy, 
light dessert. 


Mary J. Montgomery 
Spencer, lowa 


236 


RASPBERRY FLUFF 


2 egg whites 

1. cup sugar 

2. T. lemon juice 

Ye tsp. vanilla 

1 (10 oz.) frz. 
raspberries 

Ye tsp. salt 

Ye Cup cream, 
whipped 

vanilla wafer crumbs 


15 Servings 


Place all but cream in large mixer bowl, 
beat at high speed for 15 minutes. Fold 
in whipped cream. Butter 9 x 13 pan. 
Cover bottom with crumbs. Freeze. 


Jeanette Booth 
Spencer, lowa 


so 


REFRIGERATOR DESSERT 10 - 12 Servings 


1 cup powdered 
sugar 
1 (8 oz.) pkg. 


cream cheese 
1. cup whipped 
cream 
2 cans pie mix 
(any flavor) 


Graham Craker Crust: 

1% cups graham 
cracker crumbs 

% stick oleo 

Ye Cup sugar 
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Mix and bake crust at 400° for 5-7 
minutes. Cool. Mix soft cream cheese 
with powdered sugar. Spread cheese 
mixture on cooled crust. Carefully 
spoon pie mix over cheese mixture. 
Then whip cream. Top with a few 
cracker Crumbs. 


Leona Simpson 


RHUBARB DELIGHT 


15 Servings 


Crust: 
2 cups flour Prepare crust: Melt shortening and 
Ye cup butter butter. Add flour and sugar. Press in 9 x 
Ye cup shortening 13 pan and bake 10 minutes. Spread 
2. T. sugar crust with 5 cups cut rhubarb. Prepare 
filling: combine egg yolks, sugar, flour, 
Filling: salt, and cream. Pour over rhubarb and 
6 egg yolks crust. Bake 40-45 minutes until set. 
2 cups sugar Prepare topping: beat egg whites until 
4 T. flour stiff, add sugar 2 T. at a time and then 
Ye tsp. salt vanilla. Whip until it peaks. Spread over 
1 cup cream custard. Brown 10 minutes. 
5 cups cut rhubarb 
Diana Lindsay 
Topping: 
6 egg whites 
6 T. sugar 
2. tsps. vanilla 
SNOW-ON-THE-MOUNTAIN 
Cake: 
4 eggs Beat eggs, add sugar and the sifted dry 
1 cup sugar ingredients. Stir in vanilla, dates, and 
Ye cup flour nuts. Spread in two oiled 8” cake pans. 
1 tsp. baking Bake at 350° for 30 minutes. Cool. 
powder 
Yq tsp. salt 
2 tsp. vanilla Peel oranges and cut into bite size. 
1 cup dates Slice bananas and add sugar. Rip cake 
1 cup nuts into bite size pieces and from them 
build a mountain 12” diameter on large 
pretty plate. Add a layer of fruit with 
Mountain: juice, then cake, then fruit and lastly 
5 oranges, peeled cake. Punch and poke till you get a nice 
3 bananas, sliced mountain. Frost with whipped cream, 
Y Cup sugar lightly sweetened. Sprinkle with 
1 pt. whipped cream coconut. Chill several hours. Serve 


VP 


cup shredded coconut 


with large spoon. 


Marion Ries 
Denison, lowa 
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SOPAPILLAS 


cups sifted flour 
tsps. baking 
powder 

Ye tsp. salt 

1 T. shortening 
milk 

fat for deep frying 
honey 


2 
3 


WINE SORBET 


Ye cup sugar 

1 cup water 

juice of 1 lemon 

2 cups med. dry 
white wine 

1 to 2 cans mandarin 
oranges 

1 to 2 cans sliced kiwi 
fruit (or fresh) 

1 pkg. frz. 
raspberries (or fresh) 

whipped cream 
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6 - 8 Servings 


In mixing bowl combine dry 
ingredients. Cut in shortening until 
mixture resembles fine crumbs. Add 
about 1 cup milk to make a firm dough. 
With floured fingers, mix and knead 
dough till smooth. Return to bowl. Let 
stand for 30 minutes. Roll dough on 
floured board, using little flour, till very 
thin. Cut into 1%” squares. Fry about 2 
minutes at 365°. Serve with honey. 


Dolly Turner 
Sioux City, lowa 


8 - 10 Servings 


Make day ahead. Bring sugar and 
water to boil and allow to cool. Add the 
grated lemon rind, lemon juice, and 
wine. Pour mixture into bowl and putin 
freezer. Stir a few times after mixture 
has started to freeze. Let freeze 
overnight. Dip bowl or mold in warm 
water and turn out on chilled dish or 
platter. Decorate with fruits. Let stand 
10-15 minutes before serving. Serve 
with whipped cream. Use ring mold or 
1 quart bowl. 


Mrs. Jack Glaza 
Sioux City, lowa 


Pies 


CHOCOLATE MOUSSE PIE 


Yq 


cup butter or 
margarine, softened 
cup sugar 


Cream butter and sugar until light and 
fluffy. Stir in cooled chocolate. Add 
eggs one at a time, beating for 5 


2 (1 02.) sqs. unsweetened minutes after each addition. Fold in 
chocolate, melted and whipped topping. Spoon mixture into 
cooled cooled baked pastry shell. Chill until 

2 eggs firm - 2 hours. Garnish with whipped 

1 (4% 0z.) carton frz. cream and shaved chocolate if desired. 
whipped 
topping, thawed Darlene Powers 

1 baked pastry shell 

CHOCOLATE MOUSSE PIE 8 - 10 Servings 

4 T. chopped pecans Grease 9” pie pan. Sprinkle with 3 T. 

8 eggs, separated pecans. Set aside. Beat egg whites 

1 to2T. until stiff, set aside. Mix (in small bowl) 
brandy egg yolks, brandy, salt, and sugar. Beat 

Ye tsp. salt at high speed until thick and light 

1 cup sugar colored. Add chocolate and beat until 

Ye cup whip cream well-blended. Stir % egg whites into 

4 sqs. unsweetened chocolate mixture. Then pour 


chocolate, melted and 
cool 


chocolate mixture over rest of egg 
whites and blend. Pour half mixture in 
pie plate. Bake at 350° for 18-20 
minutes and cool. Whip cream; fold 
into remaining mixture and chill while 
first half is baking. 


Mary Honke 
Omaha, NE 
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CHOCOLATE REFRIGERATOR PIE 6 Servings 


1 qt. vanilla 
ice cream 

2 T. cold milk 

1 (4% 02.) pkg. instant 
chocolate pudding 


Mix ice cream, softened, with milk. Add 
chocolate pudding, mix well. Pour into 
baked pie shell or graham cracker 
crust. Spread with Cool Whip. Sprinkle 
with shaved semi-sweet chocolate. 
Freeze. Keeps well. 


Eloise Reuland 


COCONUT CHESS PIE 6 - 8 Servings 


1. unbaked pie shell* 

2 eggs, beaten 

1 cup sugar 

1% tsp. flour 

, Cup butter 
(melted) 

2 cup milk 

2 tsp. lemon extract 
(or 1 T. fresh juice) 

% Cup coconut 

(optional) 


= 


> > 
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(“When making a baked pie shell, stick 
many holes with a fork to prevent 
shrinking. | also do this with all pie 
shells.) Blend sugar and flour. Mix in 
order given. Watch that top does not 
brown too much. Center of pie will set 
OK if “still alive” when taken from oven! 
Bake at 350° or lower. 


Alma Petersen 


CREAMY CHOCOLATE PIE 4 Pies 


1 gal. fresh milk 
8 oz. cocoa 

2‘2 Ibs. granulated 
sugar 

(8 oz.) pkg. 
corn starch 

T. salt 

tsps. vanilla 
oz. butter 
pre-baked 10” 
pie shells 
whipped cream 
chocolate curls 

to garnish 


od 


& ANP = 


Scald milk in top of double boiler. Mix 
dry ingredients together with wire 
whip. Add to scalded milk and stir 
vigorously until blended. Stir 
occasionally until the mixture begins 
to thicken. When thick enough to see 
the impression of the whip on the 
surface, cover and cook for 30 minutes. 
Remove from heat and add butter and 
vanilla. Stir until blended; pour in a 
shallow pan (do not scrape away 
“caked bits” from sides and bottom of 
pan). Cover and chill, stirring 
occasionally to remove crust and 
prevent lumpiness. When cool, whip 
until creamy and fill shells. Garnish 
with whipped cream topped with 
chocolate curls. 


Fisherman’s Wharf 


EASY LAKE LEMON PIE 


graham cracker crust 
can Eagle Brand milk 
can frz. lemonade 
tub Cool Whip 


a a ee 


FRESH PEACH PIE 


1. cup water 
1 cup sugar 
1 ‘tsp. vanilla 
Ye tsp. almond 
extract 
T. corn starch 
Ye tsp. salt 
| 3 T. jello (peach 
orange, or lemon) 


Mix and pour in prepared crust. 


Mrs. Leo Farner 


Cook water, sugar, corn starch, salt till 
clear. Add vanilla and almond extract 
and 3 tablespoonfuls of jello. Let cool. 
Pour over sliced peaches in baked pie 
crust. 


Anna Pike 
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FRESH STRAWBERRY PIE 


3. =T. cornstarch 
1 cup sugar 
1 cup water 
Ye of a (3 02.) 
pkg. strawberry jello 
fresh strawberries 
whipped cream or 
Cool Whip 


Cook cornstarch, sugar and water. Add 
jello-stir to dissolve jello. Cool and 
pour over fresh strawberries which are 
in a prepared 9” pie shell (baked shell). 
Top with whipped cream or Cool Whip. 
It is better if it sets a few hours or 
overnight. 

Peach jello and fresh peaches may be 
substituted, plus a little cinnamon, for 
peach pie. 


Eulla Fahlenkamp 


FROZEN PUMPKIN PIE 


2 cups pumpkin 

1'2 cups sugar 

% tsp. salt 

1 tsp. cinnamon 

‘a2 tsp. cloves 

‘a2 tsp. ginger 

1. tsp. vanilla 

1 pkg. Dream Whip 
(whipped) 


IMPOSSIBLE PIE 


cup sugar 

cup flour 

eggs 

stick oleo 

tsps. vanilla 

cups milk 

cup flaked coconut 
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Spread one pint softened vanilla ice 
cream over graham cracker crustin 10” 
pie pan. Freeze. Combine the 
ingredients and spread over ice cream 
and graham crackers. 


Joy Sheley 
Milford, lowa 


Beat the eggs. Melt the oleo. Mix the 
ingredients together. Grease a large 
pie pan. Bake 45 minutes at 350°. It 
seems to be all liquid, but in 45 minutes 
it bakes up beautifully. 


Irene Hart 
Correctionville, lowa 


IMPOSSIBLE PIE 


Ye cup Bisquick 

1 cup sugar 

4 eggs 

Ye tsp. salt 

Ye stick butter 
or margarine 

2 cups milk 

1 tsp. vanilla 

Ye cup coconut 


KAKI’S PIE 


1. cup sugar 
stick butter, 
melted 

3 eggs 

1 tsp. vanilla 
4 

1 


ost 


tsps. lemon juice 
2 Cups coconut 


KEY LIME PIE 


Crust: 

20 or 173 cups 
graham crackers 

Y% cup melted butter 

Y% cup sugar 

% tsp. cinnamon 


Filling: 

1. can Eagle Brand 
condensed milk 

Ye cup lime juice 

drops of green food 

coloring (optional) 


8 - 10 Servings 


Mix together in blender. Pour into 
ungreased 10” pie pan. Sprinkle top 
with nutmeg. Bake at 350° for 55 
minutes. Serve warm or cold. A 9” pan 
will work too. 


Arlene Kizer 


Mix all ingredients, adding coconut 
last. Place in unbaked pie shell and 
bake at 350° for 40-45 minutes. Super 
easy and super good! 


Marilyn Riegert 
Cincinnati, Ohio 


6 - 8 Servings 


Combine crust and bake 8 to 10 
minutes at 375° in a 9” pie pan. Cool. 
Mix filling and pour into crust. Top with 
Cool Whip and chill at least 2 hours 
before serving. 


M. Barr 
(Helen Barr Gift Shop) 
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KEY LIME PIE 


1 stick oleo 

10 double graham 
crackers 

1 (15 oz.) Bordens 
evaporated miik 

1 (6 oz.) frz. limeade 

1 (9 02.) Cool Whip 

LEMON PIE 


1'2 cups water 
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cup corn starch 
cup sugar 


egg yolks 
cup sugar 


8 - 10 Servings 


Crush graham crackers, melt oleo then 
mix with crackers and press into 10” 
pie plate; reserve a little to sprinkle on 
top. Bake 8 minutes at 325° and cool 
completely. Fold Borden’s’ milk, 
limeade together then fold in Cool 
Whip; pour into pie plate and sprinkle 
rest of buttered crumbs on top and 
refrigerate overnight. 


Josephine Kenison 
“Popcorn Lady” 


Cook until thick, then cover and cook 
10 minutes. 


Mix yolks and sugar into hot mixture 
and cook 2 minutes. 


Add 1/3 cup lemon juice, grated rind of 
1 lemon, and 1 tablespoon butter. Pour 
mixture into baked 9” pie shell. Beat 3 
egg whites until foamy; slowly add 6 
tablespoons sugar and beat till stiff. 
Spread over lemon mixture and bake 
15 minutes at 350°. 


Clarice Wilson Meinzer 
Charles City, lowa 


LEMON PIE FILLING 


1. 9” baked pie shell 

1% cups sugar 

4 T. flour 

1% cups cold 
water 

3 egg yolks 

dash of salt 

1. lemon, grated 
rind and juice 

1 T. butter 

Perfect Meringue 


PERFECT MERINGUE 
1. T. corn starch 


2 T. cold water 
%2 cup boiling water 


3 egg whites 
6 T. sugar 
pinch of salt 


vanilla (optional) 


LEMON PIE-MARIE 


1 cup flour, 
without sifting 


2 = T. sugar 
% cup soft butter 
4 egg yolks, 


beaten slightly 
1. lemon rind 
and juice 
Ye Cup sugar 
3 T. cold water 
% Cup sugar 


Mix sugar, flour, rind and juice. Add 
egg yolks. Gradually add water. Cook 
to thick custard-stirring constantly. 
Add butter, (taste) and add little extra 
lemon juice if desired. Pour hot 
pudding into hot crust and cover with 
meringue and bake till meringue is 
browned. Serve pie cooled to room 
temperature or chilled. 


Combine corn starch and cold water 
and stir into boiling water. Cook till 
thick and clear. Chill. Beat egg whites, 
gradually add sugar and salt. Beat till 
peaks, and fold in corn starch mixture. 
Put on top of pie and bake till browned, 
about 15-20 minutes at 375°. 


Iris Koppen 


8 Servings 


Cream by hand first three ingredients. 
Mold in 9” pie pan and bake till lightly 
brown. Cook rest of ingredients in 
heavy sauce pan till thick. Cool. Add 
second \% cup of sugar to stiffly beaten 
egg whites and fold together. Pour into 
baked crust and brown in slow oven. 


Lee D. Seemann 
Omaha, NE 


246 


MONA’S STRAWBERRY PIE 


1 9” baked 
pie shell 
1 qt. strawberries 
1 cup sugar 
3. =T. cornstarch 
dash of salt 
Ys cup water 
1. T. lemon juice 
%e tsp. vanilla 
1 (3 0z.) cream 
cheese, optional 
3 =T. cream, 
(optional) 


8 Servings 


If using cream cheese, spread cheese 
and cream over baked pie shell. 

Mix and cook over low heat 2 cups 
mashed strawberries, 1 cup sugar, 
cornstarch, water, lemon juice, and salt 
until mixture becomes thick and clear. 
Add ‘% tsp. vanilla and cool. Pour ’% of 
the cooled mixture into crust. Place 
remaining sliced uncooked berries 
over this. Spread remaining cooled 
mixture over. Top with whipped cream 
and decorate with whole berries. 
Should not be put together less than 2 
hours before serving. 


Mary Landen 
Omaha, NE 


MOTHER’S RHUBARB CREAM PIE 


1% cups rhubarb 
1 cup sugar 
3 SCT. flour 
1 sprinkle of salt 
1% tsp. vanilla 
1 cup cream or 
1 cup half and half. 


NAKED APPLE PIE 


1 egg 
Ye cup white sugar 


Ye cup brown sugar 

1 tsp. vanilla 

Ye cup flour 

pinch of salt 

1 tsp. baking powder 

2 med. size apples 

Ye Cup pecans or 
walnuts (chopped) 
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Slice rhubarb very thin. Stir vanilla, 
sugar, flour, and salt into rhubarb and 
let stand while you roll out your crust. 
Stir in cream. Pour into crust, moisten 
edge and add criss cross top. Bake at 
350° to 375° for 45-50 minutes, or until 
it looks done and brown to suit you. 


Mrs. Wayne Nichols 
Spirit Lake, lowa 


8 Servings 


Beat egg in middle sized bowl, then 
add sugar, vanilla, and salt. Sift flour 
and baking powder. Mix all together, 
then add 2 medium sized apples peeled 
and sliced or chopped, and nuts. 
Spread it allin a greased 9” pie pan and 
bake 30 minutes at 350°. 


JoAnn Critelli 


NO ROLL PIE CRUST 


1% cups flour 
2. tsps. sugar 


1 tsp. salt 

Ye cup oil 

2 =T. milk 

PEACH PIE 

3 to 4 peaches, 
crushed 


1 cup sugar 
Ye cup water 


3  T. cornstarch 

1 baked pie shell 

4 to 5 sliced 
peaches 


| RASPBERRY PIE 


%, Cup orange juice 

| 3%, Ib. marshmallows 
1. cup whipping cream 
1 pkg. frz. 

| raspberries (drained) 
1 pie shell 
1% cup vanilla wafers 
Ys cup soft butter 

Y Cup sugar 


Combine flour, sugar, salt right in pie 
pan. Add oil and milk; mix and pat out 
and flute edge (prick with fork). Bake 
425° for 10-12 minutes or fill and bake 
as usual. 9” pan. 


Mrs. W. B. Ellerbrock 
Okoboji, lowa 


6 - 8 Servings 


Peel and crush 3 to 4 peaches. Add 
sugar, water, and cornstarch. Bring to 
a boil. Stir and cook until thick. Set 
aside to cool. Peel and slice 4 or 5 
peaches and put in baked pie shell. 
Cover with cooled glaze. Refrigerate 
till set. Serve with whipped cream. | 
prefer to use Colorado peaches, but 
any other kind will do. 


Mary Beth Arts 
Carroll, lowa 


6 Servings 


Press firmly in pie plate. Chill. Heat 
Orange juice. Add marshmallows and 
stir until melted. Cool mixture and chill 
until partially set. Whip cream and fold 
in, then fold in drained raspberries. 
Pour into chilled crumb crust and 
refrigerate. 


Ruby L. Dvergsten 
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RHUBARB CRUMBLE PIE 


73, Cup brown sugar 
Ye cup flour 

1'%2 cups rolled oats 
% cup melted butter 
Y2 cup white sugar 
1% T. flour 

3 cups rhubarb 


RHUBARB PIE 


Ig. cup sugar 
T. butter 

T. flour 

cups rhubarb, 
cut fine 

2 egg yolks 


RD = ot ot 


RITZ CRUNCH PIE 


20 Ritz crackers (crush 


with rolling pin) 
1 cup sugar 
¥%, cup pecan 
meats (cut up) 
3 egg whites 
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Combine brown sugar, % cup flour, 
rolled oats and butter. Put mixturein 9” 
pie plate reserving enough for topping. 
Combine white sugar, 1% tablespoons 
flour, and rhubarb, which has been cut 
in 1” pieces. Place mixture in crumb 
crust and sprinkle remaining crumbs 
on top. Bake at 350° for 45 minutes. 
Serve with whipped cream. 


Mrs. Wayne Nichols 
Spirit Lake, lowa 


6 Servings 


Mix sugar and butter. Add flour, then 
add rhubarb and egg yolks. Beat the 2 
egg whites and fold gently into above 
mixture. Bake in an unbaked pie shell 
about % to 1 hour at 350°. The egg 
whites form a top crust. 


Beverly Knack 
Okoboji, lowa 


6 Servings 


Beat egg whites until stiff. Fold in other 
ingredients. Pour into 9” pie pan. Bake 
25 minutes in 325-350° oven. Cool, 
spread whipped cream or Cool Whip 
on top. Serve. Keep refrigerated until 
served. 


Mrs. Alvin C. Thake 


SOUR CREAM APPLE PIE 


5 lg. tart apples Peel and cut apples into thick slices. 
1 T. lemon juice Arrange slices in overlapping rows in 
% cup sugar pastry-lined 9” pie pan; sprinkle with 
Ys cup flour lemon juice. Mix sugar, flour, salt, 
% tsp. salt cinnamon, and nutmeg. Cut in butter 
1 tsp. cinnamon until crumbly. Spoon over apples, 
% tsp. nutmeg spread sour cream over top. Bake at 
% cup (‘2 stick) 400° for 25 minutes; reduce heat to 

butter or margarine 350° and bake until apples are tender 
Ye Cup sour cream (about 20 to 25 minutes longer). 


Mrs. Arlo Lenz 
Milford, lowa 


250 


STRAWBERRY CHIFFON PIE 
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9” unbaked graham 
cracker pie shell 
egg whites 
envelope unflavored 
gelatin 

egg yolks 

T. lemon juice 

tsp. salt 

cup granulated sugar 
pt. boxes 

fresh strawberries 
cup heavy cream 


Prepare and refrigerate pie shell. In 
large bowl let the egg whites warm to 
room temperature (about 1 hour). 
Sprinkle gelatin over % cup cold water 
in small saucepan to soften; let stand 
about 5 minutes. In top of double 
boiler, beat egg yolks until frothy. Add 
lemon juice, salt, and cup granulated 
sugar. Place over hot water, stirring 
until thickened 7 to 8 minutes. Remove 
from heat. Over medium heat, stir 
softened gelatin until melted. Then stir 
into egg yolk mixture. Gently wash 
berries in cold water. Drain. In medium 
bowl, crush berries with potato 
masher, food processor, or blender to 
make 2 cups puree. Add egg-gelatin 
mixture. Stir to mix well. Set in large 
bowl of ice cubes to chill; stir 
occasionally, until as thick as unbeaten 
egg whites, 10 minutes. Meanwhile, 
beat egg whites at high speed until soft 
peaks form when beater is slowly 
raised. Beat in % cup granulated sugar, 
2 T. at a time, beating after each 
addition. Beat until stiff peaks form 
when beater is slowly raised. In 
medium bowl, with rotary beater, beat 
Ye cup cream until stiff. With wire whisk, 
gently fold gelatin mixture into egg 
whites just until combined. Gently fold 
in whipped cream. Mound high in pie 
shell. Refrigerate until firm (3 hrs.) Beat 
Ye cup cream with 2 T. confectioner’s 
sugar until stiff. Turn into pastry bag 
with no. 4 tip; make lattice on top and 
ruching around edge; or top individual 
pieces with whipped cream. Other 
fruits may be substituted for the 
strawberries. 


Janny Mittan 


STRAWBERRY PIE 


Ye Cup sugar 

3 tsp. arrowroot or 

3 T. cornstarch 

1 cup water 

Ye tsp. lemon juice 

2'2 cups halved or 
whole strawberries 

whipped cream 

baked pie crust 

red food coloring 


In sauce pan combine sugar, 
cornstarch, and water. Bring to boil. 
Add 1 tablespoon lemonade 
concentrate or % teaspoon lemon 
juice. Add several drops of red food 
coloring, cool. Fold in halved or whole 
strawberries, aS many as you desire. 
Put into baked crust. Serve with 
whipped cream. 


Mrs. Wayne Nichols 
Spirit Lake, lowa 


STRAWBERRY PIE 


1 baked pie shell 

1 qt. fresh strawberries 

wash and stem 

let stand to dry off 

1 cup sugar 

3  T. cornstarch 

1 (3 02.) box 
strawberry jello 

1 cup water 


Boil 2 minutes. Cool until slightly 
thickened. Pile strawberries in shell, 
points up. Drizzle glaze over each berry 
until pie shell is full. 


Mrs. Larry Harsin 
Estherville, lowa 
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HODGEPODGE 


CROCK PICKLES 


3 cups cider 
dark vinegar 
1 cup water 
1 cup sugar 
Ye cup Kosher 
salt, scant 
brine for 2 qts. pickles 


CUCUMBER MIX 


6 


1 
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cups cucumbers, 
sliced thin 

med. onion, 
sliced thin 

green pepper, 
sliced thin 


Put all ingredients in a kettle and allow 
to come to a boil long enough for the 
sugar and salt to dissolve. Stirring 
while boiling will hasten this. 


Preparation of cucumbers: 

Buy small pickling cucumbers and 
soak in ice water until fully chilled. 
Scrub cucumbers with a brush to 
thoroughly clean them. Slice 
lengthwise into quarters. Drop them in 
a very clean crock. Sliced celery, 
carrots, onions may also be added. The 
pickles are better if these are added. 
Now pour the hot brine over the 
cucumbers in the crock. Make as many 
batches of brine as necessary to cover 
cucumbers. Place a lid over the 
cucumbers to keep them submerged. 
Cover crock with a tea towel. Wait a 
week to eat pickles. Pickles can be kept 
in the crock fora few months. Then you 
can just put them in jars and 
refrigerate. 


Janet Yancey 
Okoboji, lowa 


Mix with 1 T. salt and let stand one 
hour. Drain juice. Blend together 2 
Cups Sugar, 1 Cup vinegar, 1 tsp. celery 
seed and pour over the cucumber 
mixture. Place in covered container in 
refrigerator. 


Mildred Richter 
Milford, lowa 


FRESH CUCUMBER PICKLES 


2 
1 
1% 
1 
3 
1 


cups sugar 
cup vinegar 

tsp. salt 

tsp. garlic powder 
med. size cucumbers 
med. onion 


green pepper (optional) 


Mix syrup. Add sliced cucumbers, 
sliced onion, and if you want slices of 
green pepper. This syrup will last 30 
days in refrigerator. 


Mrs. Art W. Larson 
Charlstrom Beach 


FRESH CUCUMBER SLICES 


= 28 OPM 45 


cups sliced cucumbers 
cup sliced onions 

cup sliced green pepper 
T. coarse salt 

T. sugar 

tsp. celery seed 

cup cider vinegar 


GRANOLA 


16 


heaping cups or 

one (42 02.) box Old 
Fashioned 

Quaker Oats 

cups or one (12 02.) 
jar regular Wheat Germ 
oz. shredded coconut 
tsp. nutmeg 

T. cinnamon 

cups corn oil 

cups dark 

corn syrup 

cup honey or 
eliminate honey, 

use 2 cups syrup 
cups raisins 


Mix vegetables, salt and celery seed. 
Dissolve sugar in vinegar. Pour over 
the first mixture and mix well. The 
mixture will seem to need more liquid 
but by morning there will be plenty. 
Keeps in refrigerator for weeks. 


Lois Powers 
Estherville, lowa 


45 Servings 


In an extra large mixing bowl, (the size 
of a cake carrier top or wash pan) mix 
oats, wheat germ, coconut, nutmeg 
and cinnamon. Make wells in center of 
mixture. Pour in oil, syrup and honey. 
Mix well. Spread in 4 cookie sheets. 
Bake until golden brown at 350° - 20 
minutes. Stir often to toast mixture. 
Cool and crumble. Stir in raisins. Store 
in air-tight containers. 


Carol Ouverson 
Boone, lowa 
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HOMEMADE SOAP 


1 can lye Put can of lye in an enamel pail. Add 5 
4 Ibs. melted quarts cold water all at once and stir 
grease (lukewarm) with wooden stick. Add 4 Ibs. melted 


grease. Stir once or twice a day for 5 
days. Set pail in out-of-way corner of 
warm kitchen. Set pail on stove, low 
heat and melt. Should look like honey. 
May have to add 1 pint water. Pour into 
a dish pan and when cold and set, cut 
into pieces. Stir soap outside. Pick a 
nice day with little wind. Have all 
ingredients at hand and pup, kids, cats, 
and dogs away — lye burns. Use soap 
for scrubbing spots on clothes, dirty 
hands and faces. This is a mild soap. 
Before detergents soap, real soap was 
used with soft water for all uses: 
laundry, dishes, bathing, whatever! 


Iris Koppen 
PICNIC 
1 dose of sunburn Roll in grass and poison ivy. Back in 
2 qts. of sand, mixed three hours, then call a doctor. 
with sand burrs 


6 qts. of ants 

8 ats. of flies 
and mosquitos 

1 fat man ona 
picnic basket 

1. peck of car trouble 


= | 


RED PEPPER JAM 


1 doz. sweet 
red peppers 


1 ‘T. salt 
1. pt. vinegar 
(white) 


3 cups sugar 


Remove seeds and stems from 
peppers. Grind medium fine and mix 
with salt. Let stand 3 hours. Drain 
thoroughly. Add vinegar and sugar. 
Simmer slowly until like jam, about one 
hour. Pour into small sterilized jars. 
Baby food jars 6-8 oz. are easy to use. 
Condiment for meats and fish, 
especially good on hot dogs, salmon 
and tuna sandwiches!! 


Barbara Graham 
Okoboji, lowa 


REFRIGERATOR PICKLES 


7 cups thinly sliced 


and peeled cucumbers 


1 cup onions, 
thinly sliced 
1. cup green pepper, 
cut up (optional) 
1 T. salt 
1'2 cups sugar 
1 cup white vinegar 
1 tsp. celery seed 
sml. bunch dill 
or dill weed 


RHUBARB JAM 


4 cups rhubarb 
(cut up) 

4 cups sugar 

1 pkg. frz. 
strawberries 

1 pkg. strawberry 
jello 


Put salt over sliced cucumbers, onions, 
and peppers. Let stand 1 hour. Drain 
well. Mix remaining ingredients 
together and pour over vegetables. 
Place in jar in refrigerator. 

This keeps a long time. 


Delores Schmidt 
(Shopper’s Supply - Spencer, lowa) 


Mix rhubarb and sugar together and let 
set half a day, while it makes its own 
juice. Add frozen strawberries. Bring 
mixture to a boil and cook 12 minutes. 
Add strawberry jello and cook 3 more 
minutes. Put in sterilized jars and seal. 


Margaret Trabert 
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SWEET DILL PICKLES 


1 
1% 
"2 

1 


qt. reg. dills only 


cups sugar 
cup cider vinegar 
sml. pkg. pickling spice 


Cut the dills in chunks, rinse well. Soak 
’e hour in cold water, drain. Place a 
large piece of white porous cloth over 
the pickles (cheesecloth the best). 
Pour over half sugar, then spice, 
remainder of sugar and vinegar, cover 
and let stand 24 hours. Use only 
crockery casserole (2 qts.) with lid or 
plate to fit. 


Pauline B. Smith 
Sioux City, lowa 
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AGtICMOKe! DI pitsiase sss. ceeretsonsbecccometioese 1 
AGICHOKE NIDDICN 5.2.6. -csceccs, csoacrsaccesst 1 
BOGIES Plead tie. acess. ccenccecesqasesaescnsee 2 
Broiled Asparagus Treats.................. 2 
Chafing Dish Meatballs... 3 
Cheese: Balls... 200 ti iicni snes 3 
Chil Con Queso.....:...ser-sresetcreteeees 4 
Chip or Vegetable Dip.................e 4 
Cocktail Ham Nuggets..............:0 5 
GocktalliMeatballs i c--crs.cese-eos-eso reas 5 
Gold) TACO Dip cc.csccscestectsceressastsosasacese 6 
Grab; MOUSSE iiccsc. ses netaccevsstossedseeve= pee 6 
Curried Meatballs ........... ce eeeeeeeees 6 
COTA GY ANLD TT of eaeaerseeresneteene: conor eeeree errr 7 
DillEPickle:SnNackSis.......ccsesssctereere cost Tf 
Top Re eras erm erence roe ii 
Dip for Swedish Rye@.............ccesceeee 8 
Dried Beef and Deviled Eggg............ 8 
Dried Beef Chip Dip............ ee 8 
Easy Pate’ Spread ioci:...0.-:sscceetbates-apas 9 
RrenchiOnlon: Pie :cci<:.stssccncssezcuc.se-vesay 9 
Brosted) Egg Mold: 1-5... -c.tccs.2-..c,srsanss 9 
Green Pepper Jelly ................ec eee 10 
HOtrAntichokeiDI| pi:sc-cncts-cc-scscveeseceves 10 
Hot Cheese-Shrimp Spread............... 10 
FIORE FAD Di Disc cocsessocsceeescucece cee seeks 10,11 
BOL MUTfin: DOOM. :....5..-2-.c..-c6e-nccrusn 11 
PIOMMOCAN DID: iesncccacesscmnsaccceseovacccgieses 12 
POTS V MIOUSYScctersacortccaseccecietaccceacsebaecze 12 
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Easy j/LaSagnaicacieccdscr eee eee: 
Goldie’s Maid-Rites ........cccscccscesseecseen 
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ami Casseroles. f:n.nckn see 83 
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Baked Chicken Souffle..................... 86 
Chicken - A - La - Lupton................. 87 
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Chicken - Broccoli Casserole........... 87 
Chicken - Broccoli Loaf................... 87 
Chicken Casserole ........ccccccecsccsceeeees 90 
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OQKAUPVIN: ticks ort crssisetee dente 95 
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Artichoke Jello Salad... 126 
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Old Fashioned Hot 

Potato; Saladistec-an heehee 139 
Overnight Tossed Green Salad. ....... 140 
Patio; Saladiccmrcsicscasers. rarsaduccseutosaeeune 140 
Reais ala aesesrnccect atecrs cscs tan -creeeatecn 141 
Poppy Seed Dressing ............ceeee 141 
Raspbenny Salad crsccssewes.cast- tne swas. 141 
Red, White, and Blue..................0.. 142 
Salad DLESSUM Gece sete nc ccacecaotttns doscmeress 142 
Shrimp -sRiCeLSalaGe rence. ssnanencensea 142 
Shrimp: Salagie. A ces.cie... cost oaseen eas 143 
Special Potato Salad... 143 
SpinachiSalad ercy.cedecs- <tr 144,145 
Spinach Salad Dressing............. 145,146 
Strawberry Salad ict. ccescessecseaeee 146 
Super Frozen Salad.............ccceee 146 
Super 1,000 Island Dressing............ 147 
ACO! SAlad narcev.c-sersoceeeeree rc setccsasccberes 147 
Tomato Salad Dressing................... 147 
Try It, You'll Like It Salad................ 148 


263 


Twenty Dollar Salad................0.:..00 148 
University French 

Salad) |DresSingiyas.arcereecceeseeereee: 149 
Vegetable Salad... cee eeeeeeees 149 
VermicellitSalad et ....c-iiv...scsreenens nee 149 
VV 5 Potato: Salads sar rceeessce- eens 150 
Watergate Salad iia sires cccmsttactine 150 
VEGETABLES 
Apricot Sweet Potatoes................. 153 
Asparagus Casserole............sesscceeeees 153 
Baked! Grainsterw.eccute nes reece 154 
Barley ‘Casserole: ..c1:-ckeeacascectesoracp tes 154 
Broccoli - Bean Casserole.............. 154 
Broccoli - Corn Bake..........::eseeeee 155 
Broccoli Casserole.............. 15S MOOMLO, 
Bruimch) PUGGING) eerercecesecce ene 157 
Cabbagew Hot Disirererccece--esaseeee 158 
Calico Beans ics testers eernco 158,160 
Cauliflower Souffle..........:.:::..scssecees 160 
Christmas Cauliflower 

CaSSCIOle).isssintsscraecdetinaeadsut memonns 160 
Company RiCe@s.c.c-eeeeeceecsesdene seeded 160 
Corn and Rice Casserole.......... 160,161 
Easy Potato) Hot Dishtseerec2r seen 161 
Easy Spinach) Dishit.scc..:..<cmeseee- ste 161 
Easy Vegetable Medley...............0000 161 
Riestal Broccoli. css tees eee nee eee 162 
Glazed) Cannots exage ere eee 162 
Green Beans Piquant..............00 .. 163 
Green Rice Casserole..............csseceee 163 
Hominy Grit Casserole ...............:.00 163 
BuUnganrianiNOOdICS ma...c-ncseets err eeneeer 164 
lrishiGabbag eer. ..c..r..cet seme ean 164 
Jalapeno Cheese Grits ...............0.00. 164 
Mexican Casserolenamnensseesesear 165 
Orange! GanrotSite-n..c-..see ese 165 
PartysPotatoeSieciec.ceete a cea 165 
Pennsylvania Dutch Potatoes.......... 166 
Potato’ Casserole rcewee ai tecs tees 166 
Potato Dishie.irr cst oer coer eae 166 
Potato-Supremeiner.cos wee res 167 
Refrigerator Mashed Potatoes.......... 167 
Rice and Broccoli Casserole............ 167 
Rice;Gasseroles: ees eee ee 168 
Rice and Corn Casserole ................ 168 
Salis; Beanswaseercincsenccseeeheustorseeees 168 
Scrambled Cabbage i... ..cciescccneneens 169 
Southern Squash Casserole............. 169 
SpinachiDoninme sc cssnn een ene 170 
Spinach-Noodle Casserole............... 170 
Spinach Stuffed Tomatoes............... 171 


SWeet-SOur Krauts. .csseeceees seas ee 172 


Super Zucchini Casserole................ 172 
The Queen’s Beans...........cccccccceceseeee 172 
Vegetables Au-Gratin............. 173 
Vegetable Relish Delight.................. 173 
Wild Rice Casserole...........ccceeceees 174 
Zucchini and Tomato Casserole..... WAS) 
ZWCCHINM BAKE secskc- as serene eee. its 
Zucchini Casserole ..............00008 175,176 
ZuGChINi = Comm Bakeraacs.atecentes 176 
NV CCHINI UP AttiICSs. +e teeter eee 176 
SWEETS 

BARS 
BananacBarssctcce es ree 179 
Blue Lady’s Brownies. ...............c0060 179 
EKO WTO Serie sea ce ee Meee 180 
Buttermilk Brownies...............0.0.00 180 
Butterscotch Brickle Bars................ 181 
ATAMEIMEANS casos aap mnsn arene une 181 
Sherry’ Barsic.csts.cicdeeeocknstet cde 182 
Hen INUU BANS) anaeccserseccscarens cease 182 
Chocolate Chip Bafrs...........cc.cccseee 183 
GoOCOa Brownies: .hscicsecemcceecresseh 183 
Creme De Menthe Brownies............ 183 
CUNEO Al Sk: Leia steer ec rrericeo rece et oan 184 
DIDDY Chippy) BarSeiss-ccaiee ccresetcrese 184 
Easy and Delicious Brownies .......... 185 
Easy White Cake Bars... 185 
German Cream Cheese Brownies... 186 
[SQOCY) BAalSiox. coer oer tere ceberees 186 
Wemon Coconut Bars... cs-sss-esees 187 
No Bake Butterscotch Bars.............. 187 
Oh So Good Peanut Bars................. 187 
MWKODOli" Bars vi. eee acer tie eee 188 
OPATIGS® Bars acs cutnestaee Seskan Aten east ase 188 
PUI PIM! BANS <2 c04--<se.cesecesceeeaes we vw ees 188 
TOME KAES AN Srecre cers tomeceavauaceeccceete noes 189 
Saucepan Brownies ...............:ccsesee 189 
BeateOAnibarSacat eee ee 189 
Pee) Wayer: Barssiic..-ccss.c:-ut-er-nccrvactss 190 
DOOUIIABLOWNICS 2.2: secercevseeve.raensh ear: 190 
CAKES 

Banana’ Split Cake. incs:ics). cod. oscceues 191 
Black Bottom Cupcakes................. 191 
Boiled Raisin Cake... eee 192 
Cajun Chocolate Bundt Cake.......... 192 
NATO tHGAKO es) secede ee eo ee 193 
EMITY: DOL Nt x-s.2ccc---ens wcaceseveaeeneeasis 193 
Chocolate Ice Box Cake.................. 194 
Chocolate Sheet Cake.................0 195 
Chocolate Torte Cakeé.............c:ccce 195 
Chocolate Zucchini Cake................. 196 


Cocoa Buttercream Frosting............ 196 
Creme De Menthe Cake.................... 197 
Date 'Cakenartie natin ee eee se. 197 
Dum py Cakeyns en arms... See ecens eee 197 
Fudge Buttermilk Cake.............00. 198 
Mandarin Orange Cake .............0 198 
Maple Nut Cakevsiie. soa a eee 199 
Milky Way Cupcakes..............cceeee 199 
Minnesota Choclate Cake................ 200 
Miracle Whip Chocolate Cake.......... 200 
Oatmeal: Cake iajaconeseccte 201,202 
Peanut Butter Candy Cake............... 202 
PineapplerGakesy ac: sscesecen ecto cer 203 
Quick: Coffeel Cake 2. ssscscccrvsaeoseseors 203 
Quick and Easy 

Chocolate:Gake sx. ise.c cine ree 203 
Red BinthdayiGakei ec .c scenes 203 
Rumi Cake: tnetin consti en ates 204 
Sheet iCakeerne 2 scien ocesecteeess 205 
Strawberry Cake. .....c.cccecdiscsssentsssoces 205 
Thunderbolt Chocolate Cake........... 206 
imnishissBirthday Cakeycs. creas 206 
VV. Chocolate!Gakes. iin. kiscescanest 207 
Wacky" Gakeln en ccncstneaeeas 207 ,208 209 
Watergate Cake Winans ecko ce 209 
CANDY 
Baked Caramel Corm .............c0000000 210 
Caramel syne aee te tee her ate senna 210 
CafameliComnmeecccsm ant eee 210 
ChewyiGaramelst- sean eee 211 
Chocolate Butter Fudge................. 211 
CrackenJdacksSz ve ansunc ctor cee 211 
USHUSHFUCGe ec, eens eee oe ere seen 212 
Mike’s Famous Fudge..............cce 212 
Peanuts Brittlioneerc cme tee 212 
PeanutviGnunchtercn.ccc scree, 213 
PopcornrBallsieeccect, ee eee 213 
Popcorn Balls and Cake................... 213 
COOKIES 
ButtenmilkiGookiesina.c.csvese ete: 214 
Chocolate Chip Cookies ................. 214 
Chocolate Cookies... ssscceeaeeeen 214 
Chocolate “No Bake” Cookies......... 215 
Ghocolate!Scotches ite -..--csccsssnene 215 
Coconut: Date Balisievcra cna 215 
Even The Kitchen 

OMI KeCOOKIOS te. ec cnorersocs sateen 216 
FrOZeEn MACALOON@...asc-c..crenuees neseassece 216 
Ginger GCOOKICSS. v2.2: s.cc-..ten..coleeee 217 
GINGERSMADS were z.s-cewteen es hesortecee er 217 
Gumdrop Oatmeal Cookies.............. 217 
EACeICOokies Ae te eid. doa tnes 218 
Lots For Kids Cookies ...............000005 218 
Monster Cookies: ayn hints. eee 219 


No-Bake Skillet Cookies................... 219 


Okoboji Oatmealsis meres tecsteccsesseene 220 
Ooh and Aah Sugar Cookies........... 220 
Peanut Butter Cookies................0 220 
Pecan! .CookiGSirercccssscrectewnecterenaee 221 
Pig-Sweet Cream Cookies. ............... 221 
Pumpkin Chocolate 

GhipiCookies! yee ware cree 221 
Rolledi@at Cookiesi.....c.2.clvancrssenes 222 
Sounm@ream’ Drops. ccs eee 222 
StugamCookies ....:..cisckckenetecce 223,224 
MURIERE OOKICS: wo keraccsccesssreesseceese Beene 224 
DESSERTS 
/NTnatornyol (210 i teepeeeemeceeceratceercrccrteciocarcs 225 
IND OICRGEISD tevscieiscresaveccusseecottentens 225,226 
AD DICE RUGGIING) <2..23ccrsaseacensooenecnsereces 226 
Bananarsplit Dessert: ...c- 235... dcccrsences 227 
BluebetnyeBette.s a i...c:ce saan cee 227 
Brandied Mousse Chocolate............ 227 
BreadeRucdinG)c..c..-:.2:..ccceener cae cal 228 
Bride’siiDelightt -.....2::..iaeee eeeeee oes 228 
CMECSECAKC rete c iarcrsssneer eat nme inate 229 
Cheesecake HoZelii.............cceeeeeee 229 
Chocolate Angel Food Icing............ 229 
GHOCOtORO IIT oc cccee-rencseueomeensa ante 230 
Cinmamonv Apples ce ccewe-uaete recess 230 
Coconut Dream Ice 

GreamsDeSsent ....cciscsssecteneee terres 231 
Country Style Ice Cream.............0 231 
Cranberry Icke. seme ences eres 231 
Greamp Putts icccc.c..cccesssatshpascueeeneeeies 232 
Easy) Desse nti cscs acme een tee 232 
French Glace Strawberry ..............0- 233 
4 Layer Chocolate Dessert............... 233 
BrOZOMs Gulitivsces. se. cnenee sn cereen eran 234 
ice Cream Dessent--c-e terete 234 
Individual Cheese Cake.................... 235 
Lemon) DeSSe tin nrcccasneereacocentidenrens 235 
Macaroon Ice Cream Pie.................. 235 
Noodle: Pudding ees-cseeeseeene 236 
NUt:S QUAKES Titers occsscreteressecteme ries 236 
Raspberry Delightiisnc.secnesopccaesae 236 
Raspbennvs blUfiiticetiestereceeccs.csseereect 237 
Refrigerator Dessert..............csccceee 237 
RhulbarbuDetightte merscsssaccccienc-castees 238 
Snow-On-The-Mountain...........00c 238 
SOpapillaS nace. ccctectaptenstese st ccaerece cos 239 
Wine SOnbetenseanece meaner, ceraeees 239 
PIES 
Chocolate Mousse Pie.............6cee 240 
Chocolate Refrigerator Pie.............. 241 
GoconutiGhessi Pickers eee. cece es 241 
Creamy Chocolate Pie...................... 242 
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Easy Lake Lemon Pie .............c::seeee 242 
Fresh-PeachiiRietaticer..detveesecnssderes 242 
Fresh Strawberry Pie ........-..cesseeeee 243 
Frozen Pumpkin Pte versce.ceaeeaeaccee 243 
IMpOSSible: Pi@itnc..-cne-ceeacrseeeresnese 243,244 
Kaki's*Pi@ scones eee eeeeetoee 244 
Key iment Rie age sccstesas tosptretesecore 244,245 
EOMON PlOricctssctusestteeumecnoracusceaecntrss 245 
Lemon Pie Filling 

and) Meringue: sive: setccreste eens 246 
Lemon) PieiMariesa...cccccc commences 246 
Mona’s Strawberry Pie........... cee 247 
Mother’s Rhubarb Cream Pie........... 247 
No Rolli Pie"Grusticmereceeertenee 248 
PeachPie fest: cosctreeress oe eee 248 
Raspberry, |Pie:tesccstaces:e-cce-theeeee ers 248 
RitziGrunchvRiet.sce.c eee 249 
RhUibarbsPiewiaweise eee cmassesonee 249 
Sour Cream Apple Pie...............000 250 
Strawberry Chiffon Pie... 251 
StrawbenryuPiGcc-ccr..sesen sc oneeeeeee 252 
HODGEPODGE 
CrockiPickles.:..cexeehee se eee 255 
GucumbeniMixie scien eee 255 
Fresh Cucumber Pickles ................. 256 
GY ANON antes ocdracesse rondo eee 256 
PICMG ca schite conten. cee nieee cae are ae eee 257 
HomemaderSoapracetcs as nese 257 
Red Pepper Jani sctescccen- .ceomtsetnes sanz 258 
RhUbarbaany aneoree cerca 258 
Sweet Dill (Pickles. ..4..:.-ecces-eeeees 259 
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COOKBOOK 

UNIVERSITY OF OKOBOJI 
P.O. BOX 343 

OKOBOJI, IOWA 51355 


Please send.......... copies of University of Okoboji Cookbook at $6.95 
each plus $1.50 postage and handling per book. Make checks payable 
to: University of Okoboji Cookbook, P.O. Box 343, Okoboji, lowa 51355. 
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